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Tk  e  American  Can  Company  sends  its  test  wiskes  for  a  joyous  Ckrist- 
mas  to  every  memker  of  tke  canned  foods  industry,  a  ft  For  our  New- 
Year’s  resolution  let’s  renew  our  pledge  —  equality  cans  —  and  Quality  in 
tke  can.  On  equality  rests  largely  tke  record  of  canned  foods  for  1931. 
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Product 


Proper  packaging  is  among 
the  mo^l  vital  of  merchandising 
problems.  “U.S.**  Salesmen  are  experts 
on  all  matters  pertaining  to  labels. 

“U.  S.”  Labels  speed  up  produ<5lion  because 
they  work  right  on  automatic  labelers. 

Let  us  be  your  label  counsellors. 


The  Uniled  Slaves  Prinlinq  &  Lilhograph  Co 

r  CINCINNATI  BROOKLYN  BALTIMORE 

55  Beech  St.  98  N.  3rd  St.  439  Cross  St.  ^ ^ 


PLANTS 

or  THE 


CAN  CO 


MANUFACTURERS  OF  i 

TIN  CANS  ; 

CAPACITY  600  MILLION  CANS  PER  YEAR  / 
MAIN  orrice  y 
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Also  For  Beets,  Cherries,  Plums  etc. 


-ACTORtES 


1  C  »  .1 

Sept.  25,  1930. 


Ayars  Machine  Company, 

Salem,  New  Jersey. 

Gentlemen 

We  are  pleased  to  say  that  the  UniTersal  String  Bean 
and  Tomato  Filling  Machine  purchased  of  you  this  season  worked 
to  our  entire  satisfaction,  filling  both  beans  and  brine  in 
a  uniform  manner. 

Yours  very  truly, 

}<rtfaj^nnlng  Company, 


Manufacturers  of 

Pea  &  Bean  Fillers 
Rotary  Syruper 
Hot  Water  Exhauster 
Liquid  Plunger  Filler 
Tomato  Trimmer  & 
Scalder 
Tomato  Corer 
Prooess  Clock 
Corn  &  Milk  Shakers 
Beet  Topper 
Beet  Grader 
Beet  Slitter 
Beet  Slicer 
Tomato  Washer 
Can  Cleaner 
Can  Sterilizer 
Angle  Hanger 
Friction  Clutch 


AYARS  MACHINE  COMPANY 

Salem.  New  Jersey 
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MANUFACTURERS  Ot 

Green  Pea  Vlners 
Green  Pea  Feeders 
Green  Bean  Graders 
Green  Bean  Cleaners 
Green  Bean  Snippers 
Conveyors 
Can  Markers 
Lift  Trucks 


NIAGARA  FALLS,  N.  Y. 

SPECIAL  MACHINERY  BUILT 
TO  ORDER 


SPECIAL  AGENTS 

JAMES  Q.  LEAVITT  COMPANY 
Ogden,  Utah 

A.  K.  ROBINS  &  CO.,  INC. 
Baltimore,  Md. 

BROWN  BOGGS  FOUNDRY  & 
MACHINERY  COMPANY,  Ltd. 
Hamilton,  Ontario 


NORTHERN  GROWN  TOMATO  SEED 


- We  are  Headquarters  and  Extensive  Growers 

of  all  varieties  of  Tomatoes  used  by  the 

CANNING  TRADE 

and  are  always  glad  to  quote  prices,  either  for 
prompt  shipment  or  future  delivery,  on 
Bonny  Best,  Chalk’s  Jewel,  Earliana, 
Favorite,  Greater  Baltimore,  John 
Baer,  Matchless,  Red  Rock,  Stone, 
Marglobe,  Red  Head. 

Our  Stocks  are  unsurpassed  for  Earliness,  Uni¬ 
formity  and  Trueness  to  Type  and  are  largely 
used  by  the  most  critical  canners  in  the  trade. 

Stock  Put  Up  To  Suit  The 

Convenience  Of  The  Cannet 

PEA,  BEANS,  CORN 

AND  ALL  SEEDS  USED  BY  THE  JEROME  B.  RICE  SEED  CO. 

CANNING  AND  PICKLING  TRADE  CAMBRIDGE,  NEW  YORK 


1928  MODEL  VINER 

MAXIMUM  CAPACITY 
AT  ALL  BEATER  SPEEDS 

CONSTANT  speed  drive  to  REEL  thru 
roller  chain  and  live  travellers  mounted 

on  TIMKEN  BEARING  SHAFTS. 

VARIABLE  speed  drive  to  BEATER 
CYLINDER  ONLY 

Patented  March  15.  1928 
(REEVES  Transmission) 


CHISHOLM- RYDER  COMPANY,  Incorporated 
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CLOSING  MACHINES 
REGARDLESS 
OF  OUTPUT 

WE  MAKE  EVERY  MACHINE 
FOR  CAN-MAKERS  REGARDLESS 
OF  THE  STYLE  OF  CAN  OR  THE 
NUMBER  REQUIRED.  SEND  US 
YOUR  CAN-MAKING  PROBLEMS. 

WE  MAY  CUT  YOUR  COSTS. 


NO.  S87  DOUBLE-SEAMER 


CAMERON  CAN  MACHINERY  CO. 

240  North  Ashland  Avenue  CHICAGO/  U.  S.  A. 


NO.  51  ROTARY  DOUBLE-SEAMER 


NO.  121  DOUBLE-SEAMER 
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QUALITY  SEED  PEAS 

Canners’  Varieties  Exclusively 

Our  unexcelled  seed  stocks  and  our  vigilant  supervision 
of  their  reproduction  insures  a  superior  canned  product 

Gallatin  Valley  Seed  Company 

BOZEMAN,  MONTANA 


Hamachek  Ensilage  Distributor 


PATENTED 

United  States  . .  .  May  26.  1925 
Canada . Dec.  29.  1925 


The  Hamachek  Revolving  Ensilage  Distribu¬ 
tor  is  a  mechanical  device  for  the  stacking  of  pea 
vines,  corn  husks,  or  other  ensilage  in  a  silo  or  on 
a  stack. 

The  discharge  spout  revolves  in  a  circle  two  or 
three  times  an  hour  and  the  operator  can  easily 
change  the  incline  of  the  spout  to  any  desired  po¬ 
sition.  In  this  way,  the  ensilage  is  discharged 
just  where  it  is  needed  and  one  man  can  make  a 
better  stack  or  fill  a  silo  better  than  can  be  done 
by  several  men  without  the  aid  of  the  distributor. 

This  machine  takes  care  of  about  the  hardest 
and  most  disagreeable  work  of  a  canning  operation. 

The  saving  in  labor  alone  usually  pays  for  the 
installation  in  two  or  three  years. 


Additional  information  will  gladly  be  mailed  upon  request 


FRANK  HAMACHEK  MACHINE  CO. 

KEWAUNEE,  WISCONSIN 

Also  Manufacturers  o/  Viners,  Viner  Feeders  and  Chain  Adjusters 


HUSKER 


Quality  Has  No  Substitute*’ 

THE  UNITED  COMPANY 


CONTINENTAL  TRUST  BUILDING 


Built  and  guaranteed  by 
Fay  &  Scott 


BALTIMORE 


MARYLAND 


Plants  of  the 

PHILLIPS  CAN  COMPANY 

Manufacturers  of  Packers  Sanitary  Cans 
Division  of  the 

PHILLIPS  PACKING  COMPANY 

Packers  of  HIGH  CLASS  FOOD  PRODUCTS 
CAMBRIDGE,  MARYLAND,  U.  S.  A. 

PHILLIPS  SALES  CO.  Inc., 

BROKERS  and  COMMISSION 
Canned  Foods  and  Canners’  Supplies 

Located  in  the  heart  of  Maryland’s  great  packing  industry. 
Brokers  and  representatives  desired  in  all  markets. 
Packers’  accounts  solicited. 

CAMBRIDGE,  MD.  U.  S.  A. 
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of  dependable  quality 


No  single  feature  of  Continental’s  progress 
stands  out  more  prominently  than  the 
Dependable  Quality  of  Continental  plain 
and  enamel  lined  cans.  In  the  year 
just  ended — one  requiring  many  extra 
’’rush”  shipments — the  quality  of  Con¬ 
tinental  cans  surpassed  their  previous 
25  years’  high  record  of  dependability. 

More  Canners  every  year  are  find¬ 
ing  that  the  cleanliness,  sturdiness,  fine 


SYMBOL  OF 
QUALITY  AND 
SERVICE 


workmanship  and  careful  inspection  of 
Continental  Cans  contributes  largely  to 
good  quality  packs  and  smooth  running  of 
their  factories. 

Quality  is  important,  but  equally  so 
are  Continental’s  unequaled  closing 
machines,  laboratory  research  and  ser¬ 
vice  —  together  a  combination  help¬ 
ing  Canners  to  meet  the  exacting 
needs  of  modern  merchandising. 


Continental  Can  Company  Inc. 

Executive  Offices:  NEW  YORK:  100  East  42nd  Street  CHICAGO:  111  West  Washington  Street 
SAN  FRANCISCO:  155  Montgomery  Street 

1905  —  CONTINENTAL’S  SILVER  ANNIVEBSARY  —  1030 
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THE  JOURNAL  of  the  CANNING  and  ALLIED  INDUSTRIES 
Established  1878 


The  Canning  Trade  is  the  only 
paper  published  exclusively  in  the  interest 
of  the  Canned  Food  Packers  of  the  United 
States  and  Canada.  Now  in  its  fifty* 
second  year. 

Entered  at  PostofRce,  Baltimore,  Md., 
as  second-class  matter. 

TERMS  OF  SUBSCRIPTION 
One  Year  -----  $3.00 

Canada  -----  $4.00 

Foreign  -----  $5.00 

Extra  Copies,  when  on  hand,  each,  .10 

Advertising  Rates  Upon  Application, 


PUBLISHED  EVERY  MONDAY 
BY 

The  Trade  Company 

ARTHUR  I.  JUDGE 
MANAGER  AND  EDITOR 


107  South  Frederick  Street 
Baltimore,  Md. 


Telephone  Plaza  2698 


Make  all  Drafts  or  Money  Orders  pay¬ 
able  to  The  Trade  Company. 

Address  all  communications  to  THE 
Canning  Trade,  Baltimore,  Md. 

Packers  are  invited  and  requested  to  use 
the  columns  of  THE  CANNING  TRADE 
for  inquiries  and  discussions  among  them¬ 
selves  on  all  matters  pertaining  to  their 
business. 

Business  communications  from  all  sec¬ 
tions  are  desired,  but  anonymous  letters 
will  be  ignored. 

Arthur  I.  Judge,  Editor. 
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EDITORIALS 
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The  MAPES  standards — in  this  issue  you  will 
find  a  reproduction  of  the  announcement  of  the 
hearings  to  be  held  today  upon  the  first  standards 
drafted  by  the  Foods  and  Drugs  administration  for  the 
enforcement  of  the  Mapes  amendment  to  the  Pure  Food 
Law.  Many  canners  have  received  copies  of  this  direct, 
and  wherever  received  interest  has  been  aroused  to  the 
fever  point.  And  not  in  any  one  direction,  but  in  many. 
In  the  first  place,  the  standards  differ  somewhat  radi¬ 
cally  from  all  previous  standards  in  their  wording,  but 
they  particularly  differ  in  the  method  of  determination 
or  examination.  Much  might  be  said  along  these  lines, 
but  we  are  inclined  to  pass  these,  because  if  they  fit 
the  requirements  of  the  enforcement  officials,  and, 
therefore,  are  counted  upon  to  produce  the  results  de¬ 
sired,  it  is  of  small  moment  to  the  industry  as  to  their 
form.  What  the  industry  wants  are  the  results,  and 
they  are  but  passively  interested  in  how  they  are 
reached,  especially  when  the  Government  charged  with 
the  enforcement  of  the  law  is  satisfied.  The  industry 
has  repeatedly  tried  to  put  into  words  the  standards 
they  want,  but  only  with  very  mediocre  results,  if  not 
actual  failure.  So  it  is  willing  to  “pass  the  buck”  on 
that  job. 

Rut  when  it  comes  to  the  legend  to  be  placed  upon 
the  goods  which  fall  below  the  U.  S.  standards,  then  all 
canners  do  sit  up  and  take  notice.  The  Government 
proposes  these  words,  set  in  8-point  black  caps : 


BEIX)W  U.  S.  STANDARD 
LEGAI^WHOLESOME 


You  understand  that  that  legend,  if  finally  adopted, 
will  have  to  appear  on  every  can  of  sub-standard  goods, 
or,  as  the  canners  commonly  call  them,  upon  all  sec¬ 
onds  goods.  Where  the  goods  are  of  better  grade  than 
this  there  is  no  reason  to  change  present  labels  in  any 
W'ay  whatsoever. 


But  right  there  is  where  the  first  objection  was 
heard.  The  Government  stamps  these  low-grade  goods 
as  legal  and  wholesome;  puts  its  approval  upon  them, 
while  it  does  not  approve  any  others,  and  the  objectors 
fear  that  many  consumers  will  select  such  goods  be¬ 
cause  of  such  approval. 

Many  canners  feel  that  poor  goods  of  the  kind  indi¬ 
cated  are  not  severely  enough  denounced,  are  not 
blasted  as  plainly  as  they  would  like  to  see  them.  They 
want  them  so  plainly  marked  that  no  one  can  possibly 
mistake  them,  and  they  do  not  feel  that  the  legend  sug¬ 
gested  will  accomplish  that  purpose.  But  they  do  not 
suggest  a  better  form,  except  that  some  fear  that  the 
placing  of  the  legend  upon  the  label  only  will  not  give 
complete  protection,  and  that  the  California  method  of 
stamping  the  legend  in  the  tin  of  the  can  should  be  em¬ 
ployed.  These  are  the  objections  we  have  heard  so  far, 
and  probably  there  will  be  others. 

A  unique  but  possibly  true  objection  is  that  some 
consumers  would  consider  the  use  of  the  words  “sec¬ 
onds”  as  we  have  suggested,  because  of  its  widespread 
use  and  understanding  among  housewives  and  among 
the  canners  and  all  handlers  of  canned  foods,  as  repre¬ 
senting  the  very  goods  we  have  in  mind,  many  consu¬ 
mers,  they  say,  would  take  this  to  mean  the  second 
grade,  or  next  to  the  highest.  We  cannot  accept  that 
for  one  moment. 

But  we  are  inclined  to  feel  that  this  legend  would 
better  serve  the  intended  purpose  if  it  read : 


BELOW  U.  S.  STANDARD 
MINIMUM  STANDARD 
BUT  WHOLESOME 


The  danger  in  this  matter  is  of  leading  consumers  to 
think  that  these  low-grade  goods  are  not  good  to  eat, 
not  safe  and  wholesome,  when  as  a  matter  of  fact  they 
must  be  wholesome  and  pure  or  the  food  law  would  not 
permit  them  to  be  sold ;  and  so  far  as  food  value  is  con¬ 
cerned,  they  are  sometimes  better  food  value  than  th'^ 
finer  grades.  In  this  new  legend  the  consumer  would 
recognize  the  approval  of  the  Government,  but  under¬ 
stand  that  the  goods  are  the  lowest  that  could  be 
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passed.  The  trouble  in  using  the  word  “below”  is  that 
there  is  no  way  of  determining  how  far  below  the  U.  S. 
standard  they  may  be,  and  for  that  reason  the  word 
wholesomeness  would  seem  to  be  necessary.  Canners 
should  recognize  that  this  Mapes  amendment  forces  the 
Government  to  go  further  with  canned  foods  than  on 
any  other  item  coming  within  the  scope  of  the  Food 
and  Drugs  Law.  It  gives  the  food  authorities  a  job 
which  we  feared  when  the  law  was  under  consideration 
would  prove  almost  if  not  insurmountable. 

Brevity,  of  course,  is  essential  in  such  a  legend  for 
use  on  the  labels,  but  it  would  be  fortunate  and  very 
helpful  if  this  could  be  overlooked  and  the  goods 
branded  as  they  deserve,  and  that  is  in  the  case  of  most 
vegetables  as  “soup  stock  or  for  similar  purposes,”  and 
in  the  case  of  fruits  as  “stewing,  pies  or  for  other  pur¬ 
poses.”  In  other  words,  seconds  goods  are  or  should  be 
serviceable  for  reworking  into  other  dishes  in  distinc¬ 
tion  to  the  better  grades  which  are  intended  to  be  used 
as  canned.  In  that  capacity  they  can  fill  a  very  large 
w’ant  in  the  public  food  bill.  Seconds  goods  do  not  mean 
unclean  goods,  slack-filled  cans  or  unedible  foods.  We 
have  heard  men  call  them  “slops.”  That  is  not  correct. 
Such  stuff  should  not  be  canned  at  all,  and  it  is  not 
canned.  Seconds  are  the  broken  pieces,  the  unshapely 
or  the  excessively  trimmed,  but  always  good,  pure  food, 
and  of  course  the  cans  must  be  filled  to  give  full  value. 
If  they  are  that  thev  should  be  sold,  and  the  consumer 
know  what  she  is  getting.  The  latter  sugggestion  bet¬ 
ter  carries  out  that  idea  than  either  of  the  former. 
And  if  used,  and  the  goods  are  found  to  be  “slop,”  then 
it  is  no  longer  a  case  of  labeling,  but  of  dumping  the 
goods  and  penalizing  the  packer. 

These  considerations  are  written  before  the  Tri- 
State  meeting  at  Philadelphia  assembles,  and  we  un¬ 
derstand  that  at  that  meeting  the  results  of  exhaustive 
studies  into  the  methods  of  sampling  and  examining 
canned  foods  will  be  made.  Pea  canners  will  find  the 
proposed  method  of  determining  the  tenderness  of  the 
peas  unique  and  interesting.  Certainly  it  is  new,  and 
possibly  it  is  workable,  but  at  first  blush  it  does  not 
seem  so.  Leading  men,  authorities,  have  studied  this, 
and  will  give  their  findings  at  this  Tri-State  meeting, 
and  they  will  be  recorded  in  our  report  of  that  meeting, 
starting  at  least  in  our  issue  of  the  22nd. 

And  then  there  is  the  proposed  method  of  determin¬ 
ing  the  drained  weight  of  tomatoes  in  the  can.  That  is 
returning  to  an  old  and  discarded  idea,  out  of  which 
grew’  the  famous  F.  I.  D.  144.  Secretary  Frank  Shook 
says  they  have  made  a  study  of  canned  tomatoes  for 
this  determination  from  the  raw  product,  through  its 
every  handling,  including  long  shipments  and  frequent 
handling,  to  the  consumer’s  table,  with  definite  data 
upon  each  step,  and  that  this  will  be  presented  at  their 
meeting. 

.  So  we  will  have  plenty  of  action  on  the  whole  sub¬ 
ject  before  another  week,  including  the  hearing  at 
Washington,  and  every  canner  will  need  to  know  what 
is  done  and  what  will  be  done.  It  is  going  to  make  very 
interesting  reading,  and  we  warn  you  to  watch  for  it 
and  be  on  your  guard. 

In  the  meantime  the  com  canners  will  be  digging 
down  to  the  roots  of  that  corn,  and  may  be  we  will  have 
something  of  value  from  that  meeting. 

Out  of  all  this  study  the  industry  should  profit  hand¬ 
somely,  and  it  will.  But  it  will  be  of  no  value  to  any 
canner  unless  he  reads  carefully  and  studies  the  re¬ 
ports. 


CAL'.  PACK  EXPANSION  PROGRAM 

WITH  the  listing  on  the  stock  exchange  of  214,286 
additional  shares  of  common  stock  of  the  Cali¬ 
fornia  Packing  Corporation,  San  Francisco,  the 
extensive  expansion  program  of  this  concern  during 
the  past  year  or  so  has  been  outlined.  This  firm  has 
invested  $250,000  n  acquiring  2,500  shares  of  prefer¬ 
red  stock  of  the  Canadian  Packing  Corp.  and  $125,000 
in  stock  of  the  Philippine  Packing  Corp.  It  has  also 
invested  $243,241  in  stock  of  British  Sales,  Ltd.,  a  sales 
agency  in  the  United  Kingdom.  These  companies  are 
now  wholly  owned  subsidiaries  of  the  California  Pack¬ 
ing  Corporation.  The  corporation  has  also,  in  compara¬ 
tively  recent  times,  invested  $1,774,394  in  acquiring 
about  95  per  cent  of  the  outstandng  stock  of  the  Mid- 
West  Canning  Company,  which  owned  plants  at  Ro¬ 
chelle  and  De  Kalb,  Ill.,  Arlington  and  Cambria,  Wis., 
and  Sleepy  Eye,  Minn.,  and  also  purchased  five  plants 
in  California  from  the  Virden  Packing  Company  for 
$1,250,365.  The  plants  of  H.  G.  Prince  &  Co.,  at  Fruit- 
vale  and  San  Leandro,  Cal.,  were  purchased  for  $459,- 
000,  while  $291,630  was  expended  for  three  plants  of 
the  Morgan  Company  at  Morgan,  Springfield  and  Hy- 
rum,  Utah.  In  recent  months  the  California  Packing 
Corporation  has  entered  the  grapefruit  canning  field 
in  Florida. 


\  JAY  D.  FULLER  DEAD 

The  industry  laments  the  death  of  Jay  D.  Fuller,  who 
died  at  his  home,  at  South  Dayton,  N.  Y.,  Decem^r  3, 
following  a  long  illness,  at  the  age  of  59  years. 

In  1904  Mr.  Fuller  assumed  the  management  of  the 
Shepard  Canning  Company,  at  South  Dayton,  which 
later  became  the  Fuller  Canneries  Co.,  Inc.,  one  of  the 
largest  fruit  and  vegetable  plants  in  Western  New 
York. 

Mr.  Fuller  was  active  in  New  York  State  Canners 
Association  affairs,  and  a  few  years  ago  served  as  pres¬ 
ident  of  that  organization. 

His  death  will.be  a  shock  to  hi  smany  friends  and 
business  associates,  and  he  will  be  missed  and  mourned 
by  them 


'  ADAM  STOOPS  DEAD 

WE  were  sorry  to  hear  of  the  death  of  Mr.  Adam 
Stoops,  father  of  James  Stoops,  president  of 
the  Stoops  Packing  Company,  Van  Wert,  Ohio, 
and  A.  H.  Stoops,  secretary  of  the  same  company,  on 
December  2nd.  Mr.  Stoops  was  86  years  old  and  re¬ 
sided  at  Waynesville,  Ohio.  We  wish  to  extend  our 
sincere  sympathies  in  their  loss. 

- ♦ - 

FLOATING  CANNERY  INVADES  COAST 

INVASION  of  California  waters  by  a  floating  sardine 
cannery,  the  Calmex,  owned  by  the  Bernstein  Bros, 
and  flying  the  Mexican  flag,  was  accomplished  re¬ 
cently  when  the  craft  dropped  anchor  off  one  of  the 
Santa  Bargara  islands.  It  is  the  first  adventure  of  the 
kind  for  a  foreign  craft  in  California  waters,  although 
California  craft  a  decade  ago  operated  floating  canne¬ 
ries  of  tuna  banks  at  the  tip  of  Lower  California.  The 
Calmex  will  operate  according  to  the  California  law, 
and  aboard  it  will  be  an  inspector  of  the  California  Fish 
and  Game  Commission  to  enforce  compliance. 
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HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 

Bliss  Double  Seamers 
Nos.  12-A  and  12-B 
Seam  and  Curl  in  one  operation 

These  semi-automatic  double  seamers 
are  ideal  for  general  line  work.  A  new  de¬ 
sign  of  double  seamer.  Simple  and  strong 
in  construction — positive,  uniform  and 
speedy  in  operation.  They  can  be  ar¬ 
ranged  to  curl  top  edge  of  body  and  dou¬ 
ble  seam  the  bottom  simultaneously. 

Handy  machines  in  any  can  shop’s 
capacity:  No.  12-A,  1  to  7"  diameter  x 
K"  to  17"  high;  No.  12-B,  4"  to  12^" 
diameter  x  to  17"  high. 


Builders  of  the  300  a  minute  line 


E.  W.  BLISS  CO. 


/  Detroit,  Cleveland,  Chicago,  Cincinnati, 
Ciales  Uffices  ^  Philadelphia,  New  Haven,  Rochester 


Controlled 


The  discovery  of  a  new  way  to  keep  control  of  the 
ears  of  corn  in  a  husking  machine — a  different, 
more  positive  control  than  ever  before — made  pos¬ 
sible  the  new  Peerless  Super  Husker. 

In  it  not  only  the  feeding  and  discharging  of  the 
corn  but  also  the  actual  husking  itself  is  always  under 
perfect  control.  An  almost  human  Geneva  Gear 
arrangement  stops  each  ear  momentarily  on  one  pair 
of  husking  rolls,  then  moves  it  on  to  another  pair 
where  the  ear  is  again  brought  to  a  complete  stand¬ 
still. 

If  you  have  ever  watched  any  husker  running  you 
know  that  husking  is  best  when  each  ear  stops  and 
pauses  before  being  carried  off  the  rolls. 

The  momentary  pause  is  controlled  with  precision 
in  the  Super  Husker,  resulting  in  the  most  perfect 
husking  ever  attained. 

Perfect  control  in — and  through — and  out — of  the 
Super  Husker  is  just  one  of  many  Peerless  patented 
exclusive  features — just  one  of  many  reasons  why  a 
vast  majority  of  all  corn  canners  use  Peerless. 

If  you  want  your  husking  shed  to  run  smoothly 
throughout  the  pack  without  clogs  and  grief — to  be  a 
real  pace  setter  for  the  rest  of  your  line — if  you  want 
husking  production  without  a  gamble,  safe  and  sure 
capacity — if  you  want  better  husking  and  a  smoother 
running  shed  than  you  ever  thought  possible — let  us 
figure  now  on  equipping  your  plant  with  Super 
Huskers.  We’ll  gladly  arrange  a  trade  for  your  present 
machines. 

Write  us  today  for  complete  information  and  a 
proposal. 


Sprague-Sells  Corporation 

Division  of 

Food  Machinery  Corporation 
308  West  Washington  Street  Chicago,  III. 
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Meeting  Michigan  Canners  Association 

Pantlind  Hotel,  Grand  Rapids,  Michigan,  Dec.  2nd.  and  3rd.,  1930 


The  Michigan  Canners  Association  celebrated  its 
silver  jubilee  by  holding  the  largest  and  most  en¬ 
thusiastic  convention  in  its  history.  You  can  re¬ 
alize  this  when  you  know  that  at  the  annual  banquet 
on  Tuesday  evening  there  assembled  214  canners,  sup- 
plymen  and  their  wives  to  take  part  in  the  festivities. 
This  is  a  big  convention  and  one  which  Michigan  well 
may  be  proud  of.  We  will  have  more  to  say  on  this 
banquet  later  on. 

The  convention  opened  with  luncheon  on  Tuesday 
noon.  With  this  get-together  function  out  of  the  way 
and  cigars  lighted.  President  W.  P.  Hartman  opened 
the  business  session  with  his  annual  address,  and  which 


Wm.  P.  HARTMAN 


CHESTER  A.  RAY 


plain  to  his  companion  that  he  was  suffering  with  “a 
touch  of  ptomaines.”  Just  visualize  that  for  a  moment 
after  this  old  superstition  had,  we  supposed,  been 
buried  for  all  eternity.  And  a  “touch 

Following  Mr.  Montgomery’s  address  the  meeting 
divided  itself  into  two  separate  consideration  or  sec¬ 
tions,  the  String  Bean  Section,  and  later  the  Cherry 
Section. 

In  the  String  Bean  Section  no  definite  action  was 
taken  on  anything,  the  discussion  being  mostly  about 
methods  and  practices  of  charging  for  seed,  fertilizer 
and  inoculant. 

String  bean  packers  discussed  freely  among  them¬ 
selves  the  troubles  and  annoyances  they  had  suffered 
during  the  past  year,  and  how  these  could  be  avoided  or 
how  the  business  might  be  helped  bythe  State  Agri¬ 
cultural  College. 

In  the  Cherry  Section  there  was  considerable  discus¬ 
sion  about  the  practices  of  different  canners  in  packing 
and  offering  for  sale  varying  drained  weights  of  No.  10 
cherries.  But  no  definite  action  was  taken.  However, 
a  committee  was  appointed  to  work  in  co-operation 
with  the  committee  of  the  Michigan  Horticultural  So¬ 
ciety  to  the  end  of  securing  sufficient  appropriations 
for  the  next  state  legislature  for  combating  the  cherry 
fruit  fly  and  conducting  state  inspection  for  cherry 
maggot  in  deliveries  of  cherries  to  canners. 

A  motion  to  hold  a  spring  meeting  of  the  cherry  can¬ 
ners  in  Traverse  City,  Mich.,  was  supported  and  car¬ 
ried.  The  issuance  of  misleading  crop  prospects  fig¬ 
ures  by  Government  agencies  was  deplored  by  several 
canners,  the  consensus  of  opinion  being  that  official 
cherry  crop  estimates  before  the  crop  was  harvested 
could  be  nothing  more  than  a  shot  in  the  dark. 


Retiring  Ptesident  Retiring  Secretary-Treasurer 

Michigan  Canners  Michigan  Canners 

took  the  form  of  suggestions  offered  for  the  considera¬ 
tion  of  the  Resolution's  Committee  and  the  Member¬ 
ship  Committee. 

Mr.  E.  G.  Montgomery,  chief  of  the  Bureau  of  Food 
Distribution  of  the  Department  of  Commerce,  was  next 
called  upon,  and  spoke  on  food  distribution.  The  de¬ 
partment’s  investigators  go  very  thoroughly  into  this 
matter  of  food  distribution,  and  it  is  always  a  surpris¬ 
ing  and  interesting  report  they  have  to  make.  Just  as 
the  man  who  knows  nothing  of  canned  foods  imagines 
few,  if  any,  of  them  are  ever  packed  or  eaten,  so  the 
canners  handling  the  billions  of  cans  imagine  that 
everybody  in  the  country  is  busy  eating  canned  foods. 
It  comes,  therefore,  as  a  stunning  surprise  to  learn  that 
well  over  50  per  cent  of  the  population,  apparently, 
know  nothing  about  the  value  and  wholesomeness  of 
canned  foods,  if  they  do  not  actually  carefully  guard 
against  them  as  being  dangerous  to  health.  That  is 
the  sort  of  work  Mr.  Montgomery  is  bringing  to  the 
attention  of  the  canners,  and  it  is  well  v/orth  while. 

As  an  aside,  and  illustrating  this  point,  as  late  as 
Monday  morning,  December  8th,  the  writer  heard  a 
man  of  rather  better  than  the  average  training,  one 
who  might  be  termed  a  scientific  business  man,  com- 


The  Banquet 

That  evening  in  the  Grand  Ballroom  the  Allied  Sup¬ 
ply  industries  tendered  the  Association  a  sumptuous 
banquet.  The  menu  ran  through  fresh  crab  meat  and 
lobster  cordial,  roast  turkey  and  on  to  the  coffee  and 
cigars.  During  the  consideration  and  disposal  of  this 
well  served  and  tasty  banquet  the  Pennsylvania  Rail¬ 
road  Company’s  Rainbow  Quartet  rendered  many  de¬ 
lightful  songs,  and  Bullard’s  Orchestra  enlivened  the 
occasion  with  sprightly  music. 

As  we  have  already  intimated,  214  members  of  the 
convention  and  their  ladies  sat  down  to  this  banquet. 

President  W.  P.  Hartman  proved  his  well-known 
ability  as  a  toastmaster,  and  inasmuch  as  he  is  retiring 
as  president  of  the  Association  after  six  long,  stren¬ 
uous  years  of  conscientious  and  careful  service  from 
the  job  of  secretary  through  to  vice-president  and  then 
president,  the  Association  presented  him  with  a  hand¬ 
some  fountain  pen  desk  set  as  a  token  of  appreciation. 
“Bill”  is  a  man  of  parts,  but  he  pretty  nearly  went 
apart,  overcome  by  the  sentiment  expressed  in  this 
present  as  he  voic^  his  thanks. 

The  contributors  to  this  banquet  were: 

American  Can  Company,  Chicago  and  New  York. 

American  Corrugating  Co,  Grand  Rapids,  Mich. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
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ACCURATE  PEA  GRADES 

Mixed  sizes  in  the  can  is  a  trouble  eliminat¬ 
ed  by  users  of  the 

HYDRO-GEARED  PEA  GRADER 

Resulting  in  a  better  profit  thru  the  proper 
placing  of  the  smaller  sizes  of  peas. 

Other  impressive  features  include: 

LARGE  CAPACITY 
THOROUGH  WASHING 

improving  the  quality 

ACCESSIBILITY  of  SIEVES 
SMALL  FLOOR  SPACE 

Write  for  circular 

The  Sinclair-Scott  Co. 

Wells  and  Fatapsco  Sts. 
Baltimore,  Md. 


TOapp 

LABELING  MACHINES 

non-ad justable  or  adjustable 

CASE  PACKERS 

for  all  standard  size  cans  and 
arrangements  of  cans  in  case 

Can  Line  Dividers 
Can  Boosters 
Case  sealers 

Let  KNAPP  engineers  assist 
in  modernizing  your 
warehousing  system 

<S^PRED  M.KNAPP  CORPORATION 

CiNEML  OFriCC  AND  FACTORY 
RIDCEWOOO,  HEWJERSEY 


Indiana  Finishers 

For  Finishing  Tomato  Pulp,  Catsup,  Soups, 
Apple  Sauce,  Apple  Butter,  Jams,  Jellies,  Etc. 

Improved  Brush 
Finisher 

evolution  of  the  old 

^  ICi.rti  T.lcrhtniffiir  Finiahffr. 


Kern  Lightning  Finisher, 
widely  known  and  used  by 
canners  everywhere.  A  metal 
frame  Finisher  employing 
three  revolving  brushes  to 
spread  and  force  the  material 
through  a  full  screen.  Thirty 
per  cent  more  capacity  than 
the  old  Kern  Finisher.  20  to 
30  gallons  per  minute. 


Indiana  Paddle  Finisher 


(T*HE  latest  type  high  capac- 
ity  Finisher,  need  exten¬ 
sively  since  1924.  Adjustable 
o 

brushes  to  spread  and  force 
the  material  through  full 
screens  of  nickel-silver  or 
monel.  A  thoroughly  sanitary 
all-metal  Finisher,  similar  in 
construction  and  rapid  clean¬ 
ing  features  to  the  Indiana 
Pulper.  Underpan  and  hood 
of  monel  to  withstand  the  ac¬ 
tion  of  acid  in  the  product. 
Capacity  30  to  40  gallons  per 
minute. 


Indiana 

Colossal  Finisher 

f  XACIXY  the  same  as  the  Indiana  Paddle  Finisher  except  sixe  and 
^  cai^ity.  Does  thoroughly  satisfactory  work  at  SO  to  60  gallons 
per  minute  on  average  products.  All  metal,  sanitary  throughout. 
Screen,  underpan  andho^  of  monel. 

We’ll  gladly  Mnd  full  details  of  these  sturdy  Finishers  upon  re¬ 
quest,  also  details  of  other  Langsenkamp  equipment  listed  below. 
Please  clip,  fill  in  and  mail  the  coupon  to^y  to 

Sprague-Sells  Corporation 

Division  of 

Food  Machinery  Corporation 

308  West  Washington  Street  Chicago,  III. 

EXCLUSIVE  AGENTS  EXCEPT  IN  INDIANA  FOR: 


Sprague-Sells  Corporation 
308  West  Washington  Street 
Chicago,  Illinois 

You  may  send  us  full  details  of  the  Langsenkamp  equipment 
checked. 

□  Improved  Brush  Finisher 

□  Indiana  Paddle  Finisher 
G  Indiana  Colossal  Finisher 
n  Indiana  Pul|wr 

□  Indiana  Chili  Sauce  Machine 
O  Kook-More  Koils  and  Tanks 

□  Langsenkamp  Copper  Kettles,  size . gals. 

Name . 
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Ayars  Machine  Company,  Salem,  N.  J. 

Berlin-Chapman  Company,  Berlin,  Wis. 

Burt  Machine  Company,  Baltimore,  Md. 

Continental  Can  Company,  Chicago  and  New  York. 
Dunkley  Company,  Kalamazoo,  Mich. 

The  F.  G.  Findley  Co.,  Milwaukee,  Wis. 

Frank  Hamachek  Co.,  Kewaunee,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

The  Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

Michigan  Lithographing  Co.,  Grand  Rapids,  Mich. 

J.  B.  Rice  Seed  Co.,  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Co.,  Inc.,  Chicago,  Ill 
The  Scott  Viner  Company,  Columbus,  O 
Sprague-Sells  Corp.,  Chicago,  Ul. 

Lansing  B.  Warner,  Inc.,  Chicago,  Ill. 

Wednesday’s  Meeting 

EDNESDAY  morning  at  9^30  the  Convention 
assembled  again  and  Chairman  Hartman  called 
for  the  reports  of  the  various  committees.  The 
most  important  of  these  reports  was  that  of  the  Traffic 
Committee.  Chairman  Frank  Gerber  reported  on  the 
work  of  Mr.  Larish,  traffic  counsl  of  the  Association. 

The  following  excerpts  are  from  letters  written  by 
Mr.  Larish: 

Of  the  first  importance  is  the  fact  that  the  decisions  of  the 
Interstate  Commerce  Commission  in  the  Eastern  and  Western 
Class  Rate  Cases  are  now  out.  The  effect  of  these  on  Michigan 
canners  has  been  fully  discussed  at  the  last  two  annual  meet¬ 
ings.  The  effective  date  of  the  new  Eastern  class  rates  is  Feb¬ 
ruary  1st,  1931. 

The  decision  orders  the  abolition  of  Zone  B  arbitraries  in 
Michigan  for  which  the  writer  and  various  other  interests  have 
been  fighting  for  the  past  ten  years. 

We  now  have  the  assurance  in  writing  of  Mr.  H.  S.  Bradley, 
freight  traffic  manager  of  the  Ann  Arbor  Railroad,  that  the 
Michigan  lines  are  seriously  considering  the  removal  of  Zone  C 
ill  Michigan  in  addition  to  the  cancellation  of  Zone  B  and  at  the 
same  time. 

In  the  event  that  the  carriers  decide  that  they  cannot  cancel 
the  arbitraries  on  all  classes  of  traffic  to  Zone  C,  we  have  pend¬ 
ing  before  the  Michigan  lines  a  petition  that  this  be  done  for 
canned  fruits  and  vegetables  only.  Thus,  insofar  as  those  com¬ 
modities  are  concern^,  the  shippers  in  Zone  C  would  be  placed 
on  a  parity  mile  for  mile  with  the  shippers  in  Zone  A  of 
Michigan. 

The  application  o  fthe  new  mileage  scale  ordered  by  the  In¬ 
terstate  Commerce  Commission  in  the  Eastern  Class  Rate,  plus 
the  abolition  of  Zone  C,  will  have  the  effect  ofremoving  from 
Michigan  canners  all  major*  discriminations  which  exist  at  the 
present  time  and  from  which  we  have  been  suffering  for  many 
years. 

Simultaneously  with  the  Eastern  Class  Rate  decision  the  In¬ 
terstate  Commerce  Commission  promulgated  its  decision  in  the 
Western  Class  Rates  Case,  also  effective  February  1st,  1931. 

This  decision  materially  increases  the  rates  of  all  Western 
Trunk  Line  canners  and  orders  into  effect  joint  through  rates 
from  Michigan  canning  points  to  all  points  in  Western  Trunk 
Line  territory  that  are  materially  less  than  those  now  in  effect. 

At  present  we  are  paying  on  the  basis  of  combination  of 
locals.  The  fight  for  reasonable  joint  through  rates  from 
Michigan  to  points  in  Western  Trunk  Line  territory  has  been 
going  on,  in  the  writer’s  knowledge,  ever  since  1912,  and  now 
has  been  crowned  with  success. 

This  will  save  thousands  of  dollars  in  moving  Michigan’s 
canned  foods  to  Western  markets,  while  our  Western  competi¬ 
tors  will  have  to  bear  heavy  increases  to  those  same  markets. 

The  Tin  Can  Rates  case  has  been  tried  and  a  brief  filed.  The 
case  has  been  consolidated  with  a  general  inquiry  by  the  Inter¬ 
state  Commerce  Commission,  upon  its  owm  motion,  involving 
rates  on  tin  cans  and  metal  containers  in  the  whole  United 
States,  from  the  Atlantic  Ocean  to  the  Pacific  Ocean,  and  from 
the  Gulf  of  Mexico  to  the  Canadian  border. 

The  hearings  in  the  general  inquiry  were  held  at  different 
points  in  the  country,  notably  Chicago,  New  York  city,  Wash¬ 
ington  and  elsewhere,  and  have  been  concluded,  and  we  shortly 
expect  a  report  from  other  two  experienced  examiners  who  heard 


these  cases  for  and  on  behalf  of  the  commission.  Thereafter  the 
case  will  be  set  for  oral  arrangement  before  the  entire  Inter¬ 
state  Commerce  Commission  at  Washington. 

Our  case  involving  cold  pack  cherries  and  fruit  rates  to  the 
entire  country  has  been  heard,  briefed  and  orally  argued  before 
the  Interstate  Commerce  Commission.  The  writer  made  the 
oral  argument  in  this  case  November  14th,  1930,  at  Washing¬ 
ton,  D.  C. 

We  are  seeking  the  canned  fruit  basis  of  fifth  class  on  cold 
pack  cherries  and  fruits.  This  is  the  basis  now  enjoyed  by  our 
western  competitors  in  Oregon,  Colorado  and  Wisconsin,  while 
we  are  being  assessed  the  fourth  class  basis  on  similar  ship¬ 
ments  moving  out  of  Michigan.  A  transcript  of  the  argument 
and  the  proceedings  will  be  sent  to  you. 

If  we  are  successful  in  this  preceding,  it  will  help  in  a  meas¬ 
ure  to  dispose  of  our  annual  surplus  in  cherries  and  fruits. 

The  Association  Traffic  Department  participated  in  the  re¬ 
opened  Southwestern  Case,  opposing  any  split  in  the  rates  and 
in  the  canned  foods  lists,  according  to  the  value.  Hearing  was 
held  at  St.  Louis,  Mo.,  July  14th,  1930. 

The  report  of  the  examiner  who  heard  this  case  has  yet  to 
be  issued,  and  thereafter  the  case  will  have  to  be  argued  be¬ 
fore  the  entire  Commission  at  Washington. 

On  the  evening  of  Sevtember  18th,  1930,  a  meeting  was  held  at 
the  Bismarck  Hotel,  in  Chicago,  and  there  was  in  attendance 
numerous  shippers  and  representatives,  including  the  Chambers 
of  Commerce  from  Cadillac,  Manistee,  Ludington  and  Traverse 
City.  The  obiect  of  this  meeting  was  to  discuss  the  Zone  C  arbi¬ 
traries  fixed  b''^  the  Commission  in  the  Eastern  class  rate  in¬ 
vestigation  as  a  reasonable  maximum  basis  for  Michigan  Zone  C 
points,  and  to  outline  the  arguments  to  be  used  at  the  hearing 
held  on  ft*''  morning  of  September  19th  before  the  Central 
Freight  Association  Committee.  We  attended  both  hearings  and 
offered  testimony  on  behalf  of  the  shivvers  asking  that  the  car¬ 
riers  abolish  the  Zone  C  arbitraries  and  put  Zone  C  shippers  on 
the  same  basic  scale  as  that  fixed  for  other  parts  of  Central 
Freight  Association  territory. 

We  had  previously  petitioned  the  carriers  to  abolish  the  Zone 
C  basis  insofar  as  canned  foods  wei*e  concerned.  Up  to  the  pres¬ 
ent  time  the  Central  Freight  Association  lines  have  not  made 
their  decision  with  respect  to  the  Zone  C  basis,  the  matter  still 
being  under  consideration  by  them. 

Your  Traffic  Department  daily  receives  new  tariffs  and  sup¬ 
plements,  and  is  compelled  to  be  on  the  lookout  for  any  rate 
change  that  might  be  detrimental  to  your  interests.  At  the 
same  time,  we  have  kept  a  careful  watch  over  your  competitors’ 
rates  and  not  getting  any  preferential  treatment. 

In  this  connection  you  will  recall  that  about  a  year  ago  a  sup¬ 
plement  was  issued  publishing  commodity  rates  on  canned  foods 
from  Manitowoc,  W’is.,  to  points  in  Central  Freight  Association 
territory.  We  objected  to  these  rates  and  were  instrumental  in 
having  the  su*'’'1ement  withdrawn. 

Without  a  careful  daily  check-up  of  new  tariffs  and  supple¬ 
ments  by  your  traffic  department,  this  special  basis  out  of  Man¬ 
itowoc  would  undoubtedly  have  gone  through  unnoticed,  and 
would  have  given  your  Western  competitors  a  marked  advantage 
over  you. 

Docket  bulletins  issued  by  the  various  rate  committees  are 
being  carefully  read  daily  to  keep  posted  on  any  proposition 
that  might  be  instituted  by  the  carriers  or  by  your  competitors 
that  would  tend  to  work  to  your  disadvantage.  This  part  of 
our  work  we  regard  as  extremely  important,  and  while  nothing 
has  been  proposed  during  the  past  year  to  place  you  at  a  disad¬ 
vantage,  it  is  very  necessary  that  a  constant  watch  be  main¬ 
tained. 

As  to  future  activities.  The  Traffic  Committee  has  authorized 
the  Traffic  Department  to  join  in  with  all  other  canner  associa¬ 
tions  in  a  formal  comvlaint  to  the  Interstate  Commerce  Commis¬ 
sion  designed  to  secure  a  reduction  all  over  the  United  States  in 
the  canned  fruit  and  vegetable  basis  from  35  per  cent  of  the 
contemporaneous  first-class  rate  to  30  per  cent  of  the  first  class 
rate.  This  case  will  be  prosecuted  in  1931. 

The  oral  argument  is  still  to  be  held  at  Washington  before 
the  Interstate  Commerce  Commission  in  the  empty  tin  can  rates 
case,  a  very  important  item  in  our  canners’  production  costs, 
and  a  removal  of  the  unjust  discrimination  now  existing  in  favor 
of  Wisconsin  and  other  Western  canners. 

The  argument  is  still  to  be  held  in  the  Consolidated  South¬ 
western  Rates  case,  which  has  been  reopened  insofar  as  it  af¬ 
fects  canned  fruits  and  vegetables.  The  decision  of  the  Com¬ 
mission  in  this  case  will  be  of  extreme  importance,  for  if  the 
Southwestern  carriers  succeed  in  getting  establisheid  the  prin¬ 
ciple  of  separating  canned  fruits  and  vegetables  into  different 
rate  bases  because  of  difference  in  value,  this  principle  will  no 
doubt  be  extended  to  all  other  parts  of  the  country,  to  the  great 
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Canadian  Plant 
HUNTLEY  MFG.  CO.,  Ltd. 
Tillsonburg,  Ont. 


I  ManufactiirerB 

J  Corn  KnsklniT  Machlnei 

I  Com  Cnttlng  Machines 

For  Maine  Style  Com 
Whole  drain  Com  Cutters 
Xiabelln^  Machines 
And  other  Machinery 


An  Automatic  Feed 


The  Morral  Corn  Husking  Machine 

Either  Single  or  Double 


can  now  be  furnished  with  the  MONITOR 
String  Bean  Cutter  if  so  ordered. 


The  operator  walks  up  and  dumps  his  carry 
box  into  the  new  hopper  and  the  machine  does  the 
rest.  Saves  an  attendant  at  the  machine.  Or 
you  can  feed  by  elevator  into  the  new  hopper  in 
which  case  you  save  the  attendant  and  the  labor 
of  dumping  the  boxes. 


This  feature,  added  to  the  great  capacity  of 
the  MONITOR  Cutter,  puts  it  beyond  the  reach 
of  competition. 


HUNTLEY  MFG.  CO. 

P.  O.  Drawer  25  BROCTON,  N.  Y. 

(Formerly  at  SILVER  CREEK,  N.  Y.) 


SPECIAL  AGENTS 
A.  K.  Robins  A  Co.,  Inc.,  Balto.,  Md. 
King  Sales  &  Engineering  Cc. 

75  Fremont  St. 

San  Francisco,  Cal. 

Brown  Boggs  Ltd.,  Hamilton,  Ont. 
Cannon  Supply  Company 

Salt  Lake  City,  Utah 


The  Fastest  of  All  Combined  Butting 
And  Husking  Machines. 

Guaranteed  to  do  good  work  when  operated  at  a  speed  of 
1 80  ears  per  minute. 

The  half  tone  cut  shows  the  Morr2j  Double  Husker  with  the 
corn  delivery  at  the  front  end  or  the  feed  end  of  the  husker. 
We  also  build  this  husker  with  conveyor  to  deliver  the  corn 
at  the  opposite  end  of  the  husker,  so  the  Morral  Husker 
can  be  operated  with  the  feeding  and  conveying  system 
used  in  any  canning  factory  without  changing  the  system. 

The  Morral  Double  Husker  does  not  require  very  much 
floor  space  and  can  be  operated  in  the  space  required  for 
other  double  buskers. 

It  will  pay  you  to  write  for  prices,  list  of  users  and  other 
information. 


Morral  Brothers 


Morral,  Ohio 


BKOWH  BOGGS  rOXTXTDBT  * 
MACHIBE  GO.,  Btd. 
Hamilton,  Ont.,  Canada 
Sole  Atrents  for  Canada 


The  machine  will  be  shown  at  our  Exhibit  at 
the  National  Convention  in  Chicago.  Call  around 
and  see  it. 
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loss  of  the  canned  food  industry.  Therefore,  we  have  decided 
that  this  proposal  must  be  defeated  at  all  costs. 

The  changes  in  rates  that  will  be  compelled  by  the  Eastern 
and  Western  class  rates  cases  are  the  most  revolutionary  in  the 
history  of  the  United  States.  The  disturbance  In  rates  is  from 
the  Rocky  Mountains  to  the  Atlantic  Seaboard,  and  from  the 
Ohio  and  Missouri  Rivers  on  the  south  to  the  Canadian  border. 

It  will  require  unceasing  vigilance  on  the  part  of  your  Traf¬ 
fic  Department  to  carefully  scrutinize  and  analyze  all  of  these 
new  tariffs  as  they  are  issued  to  see  that  the  Interstate  Com¬ 
merce  Commission’s  decision  are  faithfully  carried  out  by  the 
carriers  to  the  end  that  no  new  minor  discriminations  are  cre¬ 
ated,  and  that  the  markets  of  the  Michigan  canners  are  pro¬ 
tected. 

The  next  two  years,  and  until  these  new  and  revolutionary 
rate  adjustments  become  somewhat  crystallized  will  be  a  most 
critical  period  in  the  history  of  Michigan’s  transportation  rates. 
Our  rates  of  trans^'ortation  to  our  markets  must  be  carerefully 
compared  with  our  competitors. 

Something  new  requiring  our  attention  will  undoubtedly  de¬ 
velop  very  frequently,  and  will  require  the  best  ability  we  pos¬ 
sess.  No  situation  like  it  has  ever  occurred  before,  and  with 
the  continuation  of  the  same  fine  support  in  the  future  that  has 
been  extended  in  the  past  we  have  no  doubt  we  can  meet  it  suc¬ 
cessfully  and  satisfactorily  to  all. 

Prof.  Stanley  Johnson,  of  the  South  Haven  Experi¬ 
ment  Station,  discussed  new  varieties  of  fruits  for  can¬ 
ning  purposes.  This  subject  always  catches  the  inter¬ 
est  of  fruit  canners,  as  it  seems  to  be  sweeping  across 
the  country.  Of  considerable  interest  was  his  display 
of  several  cans  of  clingstone  peaches  grown  and  can¬ 
ned  in  Michigan,  and  which  seem  to  possess  all  the  de¬ 
sirable  characteristics  of  a  canning  peach. 

Mr.  Harvey  Burr,  secretary  of  the  Wisconsin  Can¬ 
ners  Association,  outlined  his  idea  upon  the  marketing 
of  canned  foods  through  an  exchange,  and  how  it  was 
the  same  plan  he  had  presented  at  the  Wisconsin  meet¬ 
ing  and  reported  at  that  time. 

Secretary  John  Street,  of  the  New  York  State  Can¬ 
ners,  brought  greetings  from  his  association  and  made 
one  of  his  characteristically  interesting  and  brief  ad¬ 
dresses. 

The  Resolutions  Committee  brought  in  the  following 
resolutions : 

RESOLUTIONS 

(1)  Wherb:as,  the  cherry  fruit  fiy  and  other  insects,  as  well 
as  plant  diseases,  are  of  increasing  seriousness  in  threatening 
the  fruit  crop ;  and 

Whereias,  the  production  of  fruit  is  of  rapidly  increasing  eco¬ 
nomic  importance  in  the  State;  and 

Whesieas,  spraying  and  other  control  measures  on  the  part  of 
the  individual  grower  are  inadequate  to  meet  the  threatening 
menaces,  because  of  infestations  harbored  by  abandoned  or¬ 
chards,  neglected  roadside  fruit  trees,  etc.,  be  it 

Resolved  by  the  Michigan  Canners  Association  in  annual  con¬ 
vention  at  Grand  Rapids,  this  third  day  of  December,  1930: 
That  we  join  with  the  Michigan  State  Horticultural  Society  in 
commending  the  State  Department  of  Agriculture  for  its  orchard 
and  factory  inspection  and  its  fruit  fly  eradication  work  during 
the  past  year,  and  that  we  request  the  Legislature  to  appropri¬ 
ate  sufficient  funds  to  continue  and  increase  the  efficiency  of  this 
work. 

(2)  Believing  that  real  services  can  be  rendered  the  impor¬ 
tant  and  rapidly  expanding  horticultural  industry  in  Michigan 
through  a  unity  of  purposes  and  action,  the  Michigan  Canners 
Association  in  annual  convention  at  Grand  Rapids,  this  third 
day  of  December,  1930,  recommends  the  voluntary  formation  of 
a  committee  consisting  of  seven  to  ten  leaders  in  horticulture,  to 
be  known  as  “Council  on  Horticulture.” 

This  committee  to  consist  of  three  members  of  the  Michigan 
Horticultural  Society,  two  Michigan  Canners’  Association,  one 
Department  of  Horticulture,  Michigan  State  College,  one  State 
Department  of  Agricuture. 

Be  it  Resolved,  That  copy  of  this  resolution  be  transmitted  to 
the  Michigan  State  Horticultural  Society,  now  in  annual  meeting 
here  in  Grand  Rapids,  and  if  the  recommendation  is  concurred 
in  by  that  society,  then  the  president  of  this  association  shall 
appoint  the  committee  of  two  from  this  association. 

(3)  Be  it  Resolved,  That  the  Michigan  Canners  Association,  in 
regular  session  at  Grand  Rapids,  December  3rd,  1930,  endorse 


the  movement  for  the  inauguration  of  Civil  Service  in  the  vari¬ 
ous  departments  of  our  State  government  to  promote  greater 
efficiency  and  economy  of  administration. 

Be  it  further  Resolved,  That  the  Secretary  be  instructed  to 
mail  a  copy  of  this  resolution  to  Governor  Green  and  Governor- 
elect  Briicker. 

(4)  Whereas,  William  P.  Hartman,  during  the  past  two 
years  as  President  of  our  Association,  has  given  unstintingly  of 
his  time  and  effort  in  giving  us  a  most  excellent  administration, 
which  has  accomplished  much  in  the  way  of  better  understand¬ 
ing  and  closer  co-operation  among  the  members  as  is  concretely 
evidenced  by  the  unusually  large  attendance  at  this  meeting; 
therefore  be  it 

Resolved,  That  the  Michigan  Canners  Association,  in  regular 
session  at  Grand  Rapids,  December  3rd,  1930,  express  to  Presi¬ 
dent  Hartman  our  sincere  appreciation. 

(5)  Whereas,  Chester  Ray  has  given  another  year  of  faith¬ 
ful  attention  to  our  affairs  as  Secretary  of  our  Association, 
and  has  carefully  assumed  the  increased  responsibility  and  work 
in  cannection  with  our  freight  traffic  work,  therefore  be  it 

Resolved,  That  the  Michigan  Canners  Association,  in  regular 
session  at  Grand  Rapids,  December  3rd,  1930,  express  to  Secre¬ 
tary  Ray  our  appreciation  of  the  splendid  service  he  has  ren¬ 
dered. 

(6)  Whehieas,  Dr.  E.  J.  Montgomery,  of  the  U.  S.  Depart¬ 
ment  of  Commerce,  and  Dr.  Marie  Dye,  Dean  of  Home  Econom¬ 
ics,  Michigan  State  College,  as  well  as  the  members  of  the  can¬ 
ning  fraternity  who  have  taken  part  in  our  program,  have  con¬ 
tributed  much  to  our  enlightenment  and  the  success  of  our 
convention;  therefore  be  it 

Resolved,  That  we  express  our  sincere  appreciation. 

'(7)  Be  it  Resolved,  That  the  Michigan  Canners  Association, 
in  regular  session  at  Grand  Rapids,  December  3rd,  1930,  express 
to  the  Allied  Industries  our  appreciation  for  the  splendid  dinner 
and  entertainment  which  contributed  so  much  to  the  success  of 
our  convention  and  the  pleasure  of  the  members. 

(8)  Be  it  hereby  Resolved,  That  the  Michigan  Canners  Asso¬ 
ciation,  in  regular  session  at  Grand  Rapids,  December  3rd,  1930, 
express  our  appreciation  to  the  Pennsylvania  Railroad  and  the 
Rainbow  Quartette  for  their  splendid  contribution  to  the  pleasure 
and  success  of  our  meeting. 

Election  of  Officers 

The  Nominating  Committee  presented  the  following 
names  and  they  were  duly  elected: 

Howard  Morgan,  John  C.  Morgan  Co.,  Traverse  City, 
President. 

John  Porter,  East  Jordan  Canning  Company,  East 
Jordan,  Vice-President. 

G.  L.  Rowlins,  W.  R.  Roach  &  Co.,  Hart,  Secretary- 
Treasurer. 

The  new  Executive  Coihmittee  now  consists  of  W.  P. 
Hartman,  Walter  Reed  and  Chester  A.  Ray. 

The  Convention  closed  with  a  luncheon  at  noon  on 
the  3rd,  at  whichDr.  Marie  Dye  was  the  principal 
Speaker,  and  whose  subject  was  “What  the  Housewife 
Demands  in  Canned  Foods.”  Dr.  Dye  is  on  the  faculty 
of  Michigan  State  College  and  seems  eminently  famil¬ 
iar  with  her  subject. 

Congratulations  to  the  Michigan  Canners  Associa¬ 
tion  on  its  silver  anniversary,  and  may  it  continue  on 
from  this  forward  point  to  greater  growth  and  greater 
service  in  the  years  to  come.  It  has  well  proved  its 
advancing  years. 


CONVENTION  DATES 


Jannuary  8-9,  1931 — Ozark  Canners,  Colonial  Hall, 
Springfield,  Mo. 

January  19  to  23,  1931 — National  Canners;  National 
Food  Brokers;  Canning  Machinery  and  Supplies; 
Machinery  Exhibit.  Hotel  Stevens,  Chicago. 
February  2-3,  1931 — Tennessee  Canners,  Hotel  Noel, 
Nashville,  Tenn, 
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First  of  The  Map  es  Standards 


Public  Hearings  December  1 5th. 


TO  WHOM  IT  MAY  CONCERN: 

The  amendment  to  the  Federal  food  and  drugs  act,  commonly 
known  as  the  Canners’  Bill,  was  approved  July  8,  1930.  Briefly, 
it  authorizes  the  Secretary  of  Agriculture  to  determine,  estab¬ 
lish  and  promulgate  from  time  to  time  a  reasonable  standard  of 
quality,  condition  and/or  fill  of  container,  for  each  class  of  can¬ 
ned  food  except  meat  and  meat  food  products,  which  are  subject 
to  the  provisions  of  the  Meat  Inspection  Act,  and  except  canned 
milk.  It  also  authorizes  the  Secretary  to  prescribe  a  form  of 
statement  which  must  appear  in  a  p4ain  and  conspicuous  manner 
on  each  package  or  label  of  canned  food  which  falls  below  the 
standard  promulgated  by  him  and  which  will  indicate  that  such 
canned  food  falls  below  such  standard. 

The  enforcement  of  the  food  and  drugs  act,  as  well  as  of  the 
new  amendment,  has  been  assigned  to  the  Food  and  Drug  Ad¬ 
ministration.  Certain  tentative  standards  for  a  number  of 
canned  food  products  have  been  drawn  up  by  the  Administration 
as  a  result  of  extensive  information  obtained  from  canners, 
wholesale  and  retail  distributors  and  consumers.  Copies  of  these 
tentative  standards  are  attached. 

By  authority  of  the  Secretary  of  Agriculture,  the  Food  and 
Drug  Administration  announces  that  it  will  hold  a  public  hear¬ 
ing  on  Monday,  December  15,  at  10  A.  M.,  for  the  purpose  of 
giving  all  interested  parties,  whether  they  be  canners,  distribu¬ 
tors  or  consumers,  an  opportunity  to  discuss  and  comment  upon 
these  standards  and  make  such  suggestions  for  their  amend¬ 
ment  or  modification  as  may  seem  proper.  The  hearings  will  be 
held  in  the  conference  room  of  the  new  Department  of  Agricul¬ 
ture  building,  second  floor,  central  section,  and  will  be  continued 
as  long  as  may  be  necessary  to  give  time  for  a  full  discussion  of 
the  standards.  Those  who  are  unable  to  attend  in  person  are  in¬ 
vited  to  submit  written  comments  on  the  standards,  addressed  to 
the  Food  and  Drug  Administration,  Washington,  D.  C.  They 
should  be  submitted  not  later  than  the  date  set  for  the  hearing. 

Consideration  will  be  given  at  the  same  time  to  proposed  des¬ 
ignations  for  use  on  substandard  products.  From  a  list  of  those 
which  have  been  suggested  the  Department  has  selected  the  one 
attached  as  of  sufficiently  informative  character  to  warrant  dis¬ 
cussion. 

Following  these  hearings  final  consideration  will  be  given  by 
the  Department  to  the  formulation  of  the  standards  in  completed 
form,  and  they  will  then  be  promulgated  under  the  authority  of 
the  Secretary.  According  to  the  amendment,  a  period  of  ninety 
days  will  then  elapse  before  the  standards  become  effective. 

W.  G.  CAMPBELL, 

Chief,  Food  and  Drug  Administration. 

INTRODUCTORY  STATEMENT 
Suggested  Legend 

In  the  amendment  to  the  Federal  food  and  drugs  act  approved 
July  8,  1930,  it  is  provided:  “Nothing  in  this  paragraph  shall  be 
ccnsti-ued  to  authorize  the  manufacture,  sale,  shipment  or  trans¬ 
portation  of  adulterated  or  misbranded  food.” 

If  the  article  falls  below  the  standard  in  any  respects  not  in¬ 
volving  a  violation  of  the  terms  of  the  act  before  the  enactment 
of  this  amendment,  it  shall  bear  in  immediate  conjunction  with 
the  name  of  the  article  wherever  such  name  appears  a  prominent 
statement  showing  how  it  deviates  from  the  standard  article, 
Ifolowed  by  the  legend  given  below  in  the  size  and  type  specified 
for  the  various  sizes  of  containers: 


BELOW  U.  S.  STANDARD 
LEGAL  —  WHOLESOME 


Border  and  type  to  be  on  a  strongly  contrasting,  uniform 
background.  Type  of  general  statement  to  be  of  size  and  kind 
specified  below.  Border  to  be  of  a  width  at  least  equal  to  the 
height  of  the  type: 

Under  1  lb.  Net  Weight — 12-point  Cheltenham  bold,  condensed. 

1  to  5  lbs.  Net  Weight — 14-point  Cheltenham  bold,  condensed. 

Over  5  lbs.  Net  Weight — 24-point  Cheltenham  bold,  condensed. 


TENTATIVE  STANDARD  FOR  CANNED  PEARS 

1.  The  class  of  “canned  food”  known  collectively  as  pears  con¬ 
sists  of  the  normal  sized,  tender,  peeled  and  stemmed,  mature, 
fresh  fruit*  of  the  pear  tree,  with  blossom  end  and,  except  when 
pears  are  packed  whole,  seed  cells  removed,  and  with  or  without 
the  fibrous  material  connecting  the  stem  with  the  seed  cells,  to¬ 
gether  with  sugar  solution  in  such  proportion  that  when  drained 
for  two  minutes  on  a  U.  S.  Standard  No.  8  sieve**  not  less  than 
65  per  cent  nor  more  than  80  per  cent  of  the  total  net  weight 
shall  be  retained  on  the  screen.  The  solution  which  drains 
through  the  screen  shall  read  not  less  than  14  per  cent  nor  more 
than  40  per  cent  Brix  (read  at  the  proper  temperature  for  the 
instrument  used).  The  product  is  free  from  abnoirnal  flavors, 
color  and  excessively  trimmed  pieces.  Trimming  shall  be  con¬ 
sidered  excessive  when  more  than  one-third  of  the  unit  has  been 
I’emoved  so  as  to  destroy  its  normal  contour.  Not  over  25  per 
cent  of  the  units  contain  blemishes,  and  no  unit  contains  blem¬ 
ishes  in  excess  of  5  per  cent  of  its  total  exposed  area.  No  unit 
is  less  than  three-quarters  of  an  ounce  in  weight  and  the  units 
are  sufficiently  uniform  in  size,  so  that  the  combined  length  and 
maximum  width  of  the  largest  is  not  more  than  times  the 
combined  length  and  width  of  the  smallest.  All  units  are  un¬ 
broken  and  have  the  same  general  contour. 


*The  fruit  is  usually  packed  in  one  of  the  following  styles: 

Halves — commonly  known  as  “pears.” 

WTiole — commonly  known  as  “whole  pears.” 

**The  diameter  of  the  wire  is  .0331  inch  and  the  openings  are  .0937  inch  in 
a  Standard  No.  8  sieve.  For  containers  up  to  3  pounds  net  weight  an  8-inch 
diameter,  and  for  larger  sized  containers  a  12-inch  diameter  sieve  is  used. 

2.  The  units  are  sufficiently  firm  so  that  after  draining  on  the 
screen  they  remain  separate  and  retain  their  approximate  shape, 
but  are  free  from  gritty  portions  and  sufficiently  tender  so  that 
not  less  than  90  per  cent  by  count  are  completely  perforated  by 
an  untapered  needle,  5/32  in  diameter,  under  a  load  of  300  grams, 
applied  vertically  to  the  exposed  peeled  surface  of  a  test  piece 
carefully  fitted  into  an  appropriate  holder.  In  performing  this 
test,  the  needle  is  placed  on  the  exposed  surface  under  an  initial 
load  of  100  grams  and  the  load  increased  at  a  uniform,  continu¬ 
ous  rate  of  12  grams  per  second  until  the  piece  is  perforated.  'A 
convenient  method  of  obtaining  the  test  piece  is  as  follows: 
Using  a  cylinder  of  approximately  1%  inch  diameter,  made  of 
sheet  metal  approximately  1/32  inch  thick,  cut  a  core  from  the 
fruit  completely  through  from  the  inner  surface  to  the  peeled 
surface,  so  that  the  peeled  surface  is  exposed  when  the  cylinder 
retaining  this  core  is  firmly  supported  on  a  horizontal,  smooth 
plate. 

3.  The  product  occupies  not  less  than  90  per  cent  of  the  total 
capacity  of  the  closed  container. 

TENTATIVE  STANDARD  FOR  CANNED  PEAS 

1.  The  “canned  food”  known  as  peas  consists  of  the  tender, 
immature,  fresh,  unbroken  seed  of  the  common  or  garden  va¬ 
riety  pea  (Pisum  Sativum),  -with  or  without  seasoning  (sugar, 
salt),  and  with  added  potable  water  in  such  proportion  that  when 
the  contents  of  the  can  ai’e  poured  into  another  container  and  re¬ 
turned  to  the  can,  standing  on  a  level  surface,  and  the  peas  lev¬ 
eled  with  a  spoon  without  downward  pressure,  the  liquor  does 
not  more  than  cover  the  peas.  In  no  case,  however,  shall  the 
proportion  of  liquor,  as  determined  by  draining  two  minutes  on 
a  U.  S.  Standard  No.  8  sieve,*  be  less  than  20  per  cent  by  weight 
of  the  contents  of  the  can.  The  product  is  free  from  abnormal 
flavors,  colors  and  extraneous  material,  except  that  it  may  con¬ 
tain  broken  pieces  of  pea  seed,  loose  skins,  discolored  peas,  hard 
or  firm  peas,  within  the  following  limits: 

Loose  skins  and  broken  peas  combined — not  more  than  15 
per  ounce  of  drained  peas. 

Discolored  peas,  such  as  brown  or  brown  spotted  peas — not 
more  than  3  per  ounce  of  drained  peas. 

Hard  peas — ^not  more  than  5  per  cent  by  count. 

Firm  peas — ^not  more  than  40  per  cent  by  count. 

2.  TTie  seed  shall  be  considered  as  unbroken  if  the  two  coty¬ 
ledons  are  still  held  together  by  the  skin,  even  though  the  coty¬ 
ledons  may  be  cracked  or  partially  crushed  or  the  skin  split. 

3.  To  determine  tenderness  the  following  is  used:  Remove 
the  skin  of  the  pea  and  place  one  cotyledon  on  its  flat  surface 
on  a  horizontal,  smooth  plate.  By  means  of  a  second  hoizontal. 
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smooth  plate  apply  vertically  an  initial  load  of  100  grams  and 
increase  the  load  at  a  uniform,  continuous  rate  of  12  grams  per 
second  until  the  cotyledon  is  compressed  to  one-fourth  its  orig¬ 
inal  thickness.  Any  pea  requiring  500  or  more  grams,  is  consid¬ 
ered  firm,  and  any  pea  requiring  1,000  or  more  grams  is  also  con¬ 
sidered  hard. 

4.  The  product  occupies  not  less  than  90  per  cent  of  the  total 
capacity  of  the  closed  container. 


*The  diameter  of  the  wire  is  .0331  inch  and  the  openings  are  .0937  inch  in 
a  Standard  No.  8  sieve.  For  containers  up  to  3  pounds  net  weight  an  8-inch 
diameter,  and  for  larger  sized  containers  a  12-inch  diameter  sieve  is  used. 

TENTATIVE  STANDARD  FOR  CANNED  PEACHES 

1.  The  class  of  “canned  food”  known  collectively  as  canned 
peaches  consists  of  the  normal  sized,  tender,  peeled,  mature, 
fresh  and,  except  when  packed  whole,  pitted  fruit*  of  the  peach 
tree,  with  sugar  solution  in  such  proportion  that  when  drained 
two  minutes  on  a  U.  S.  Standard  No.  8  sieve**  not  less  than  65 
per  cent  nor  more  than  80  per  cent  of  the  total  net  weight  is 
retained  on  the  sieve.  The  solution  which  drains  through  the 
sieve  reads  not  less  than  14  per  cent  nor  more  than  40  per  cent 
Brix  (read  at  the  proper  temperature  for  the  instrument  used). 
The  product  is  free  from  abnormal  flavors,  colors  and  excessively 
trimmed  pieces.  Trimming  shall  be  considered  excessive  when 
more  than  one-third  of  the  unit  has  been  removed  so  as  to  de¬ 
stroy  its  normal  contour.  Not  over  25  per  cent  of  the  units  con¬ 
tain  blemishes  and  no  unit  contains  blemishes  in  excess  of  5  per 
cent  of  its  total  exposed  area.  No  unit  is  less  than  one-tenth 
ounce  in  weight  and  the  units  are  sufficiently  uniform  in  size  so 
that  the  maximum  dimension  of  the  largest  is  not  more  than 
Wa  times  that  of  the  smallest.  All  units  are  unbroken  and  have 
the  same  general  contour. 


2.  A  peach  is  considered  of  normal  size  when  a  pitted  half 
weighs  one  ounce  or  more  after  drainage  on  the  above  sieve. 

3.  The  units  are  sufficiently  firm  so  that  after  draining  on  the 
sieve  they  remain  separate  and  retain  their  approximate  shape, 
but  are  sufficiently  tender  so  that  not  less  than  90  per  cent  by 
count  will  be  completely  perforated  by  an  untapered  needle,  5/32 
inch  in  diameter,  under  a  load  of  300  grams,  applied  vertically 
to  the  exposed  peeled  surface  of  a  test  piece  carefully  fitted  into 
an  appropriate  holder.  In  performing  this  test  the  needle  is 
placed  on  the  exposed  surface  under  an  initial  load  of  100  grams 
and  the  load  increased  at  a  uniform,  continuous  rate  of  12  grams 
per  second  until  the  piece  is  perforated.  A  convenient  method  of 
obtsCining  the  test  piece  is  as  follows:  Usjng  a  cylinder  of  ap¬ 
proximately  1%  inch  diameter,  made  of  sheet  metal  approxi¬ 
mately  1/32  inch  thick,  cut  a  core  from  the  fruit  completely 
through  from  the  inner  surface  to  the  peeled  surface,  so  that  the 
peeled  surface  is  exposed  when  the  cylinder  retaining  this  core 
is  firmly  supported  on  a  horizontal,  smooth  plate.  In  determin¬ 
ing  tenderness  in  the  case  of  sliced  peaches,  when  the  units  are 
not  sufficiently  large  to  admit  the  obtaining  of  a  test  piece  in  the 
manner  above  suggested,  a  V-shaped  metal  trough,  1  inch  long, 
%  inch  wide  and  %  inch  deep,  with  vertical  ends,  is  a  convenient 
holder. 

4.  The  product  occupies  not  less  than  90  per  cent  of  the  total 
capacity  of  the  closed  container. 


•The  fruit  is  usually  packed  in  one  of  the  following  styles : 

Halves — commonly  known  as  “peaches.” 

Sliced — commonly  known  as  “sliced  peaches.” 

Whole — commonly  known  as  “whole  peaches.” 

••The  diameter  of  the  wire  is  .0331  inch  and  the  openings  are  .0937  inch  in 
a  Standard  No.  8  sieve.  For  containers  up  to  3  pounds  net  weight  an  8-inch 
diameter,  and  for  larger  sizes  a  12-inch  diameter  sieve  is  used. 


Meeting  The  National  Kraut  Packers  Association 

Hotel  Secor,  Toledo,  Ohio,  December  5th.,  1930 


There  was  an  excellent  attendance  at  the  meeting 
of  the  National  Kraut  Packers  Association,  held 
at  the  Hotel  Secor,  Toledo,  Ohio,  December  5, 

1930. 


ROY  IRONS 
Secretary-  Treasurer 
National  Kraut  Packers 


It  was  a  very  interesting  meeting,  and  an  unuusally 
large  amount  of  business  was  transacted. 

The  question^  of  changing  the  date  of  the  annual 
meeting  was  discussed,  and  the  committee  on  this 
matter  was  retained  to  report  at  the  January  meeting. 

Chairman  W.  I.  Berg,  of  the  Vitamin  Research  Com¬ 
mittee,  gave  an  interesting  report  which  will  be  re¬ 
leased  after  further  consideration.  The  committee  was 


retained,  as  it  was  thought  advisable  to  carry  on  fur¬ 
ther  research. 

Prof.  H.  D,  Brown,  of  the  Ohio  State  University, 
gave  a  detailed  report  on  the  agricultural  research  of 
Ohio  cabbage  plots.  This  report  is  being  made  up,  and 
will  be  released  later.  The  Ohio  group  are  continuing 
the  agricultural  research  another  year. 

The  question  of  the  licenses  under  the  perishable  ag¬ 
ricultural  commodities  act  was  discussed  and  members 
are  taking  out  licenses.. 

The  question  was  raised  as  to  the  likely  action  of  the 
Federal  Tariff  Ck)mmission  on  sauerkraut.  It  was  re¬ 
ported  that  the  association  was  in  touch  with  the  com¬ 
mission,  and  if  the  same  is  docketed  the  association 
will  be  advised.  . 

The  chairman  of  the  Traffic  (Committee  reported  that 
the  proposed  hearing  in  St.  Louis  had  been  postponed 
on  the  matter  of  stop-over  carriers  in  the  Southwestern 
territory.  When  the  future  date  of  hearing  is  set,  it  is 
udged  that  all  who  can  possibly  do  so  attend  this  meet¬ 
ing  with  Traffic  Counsel  Whitney.  The  Traffic  Commit¬ 
tee  further  reported  that  there  are  many  proposed 
changes  in  increased  freight  rates. 

The  report  of  the  progress  of  the  advertising  re¬ 
vealed  that  exceptionally  deep  interest  is  being  shown 
by  the  public  in  the  health  merits  of  sauerkraut.  The 
reading  of  several  letters  verified  this  fact.  Some  of 
the  outstanding  letters  were  from  golf  clubs  wanting 
to  know  how  kraut  was  packed,  some  stating  they  did 
not  care  for  kraut  because  it  is  packed  in  vinegar, 
which  is  not  true..  Others  wanted  to  know  where  they 
can  get  kraut  and  kraut  juice  not  containing  salt,  and 
many  other  questions  were  read,  which  continually 
come  to  the  association.  It  shows  clearly  that  the  ad¬ 
vertising  campaign  is  being  continued  in  nationally 
circulated  magazines. 
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The  Fimsh  of  Your  Tomato  Jiuce 

Can  be  greatly  improved  by  the  use  of  a  brilliant  tinfoil 
applied  to  the  neck  of  your  glass  package. 

ERMOLD 

LABELERS 

Can  foil  and  label  your  packages  “All  in  one  operation”. 
You  will  be  delighted  with  the  efficiency  of  these  machines 
in  doing  this  type  of  work  also  at  the  trifling  cost  per  case 
for  the  improvement. 

May  we  send  our  proposition,  its  mighty  interesting. 

Edward  Ermold  Co. 

Largest  Manufacturers  of  QUALITY  Labeling  Machines 

Hudson,  Gansevoort  and  Thirteenth  Sts. 
NEW  YORK  CITY,  N.  Y. 

BRANCHES — And  Agencies  Throughout  the  World 


HANSEN  FRUIT  AND 
VEGETABLE  FILLER 


HANSEN  SANITARY 
PEA  AND  BEAN 
FILLER 


HANSEN  SANITARY 
CONVEYOR  BOOT 


HANSEN  QUALITY 
GRADER 


HANSEN  SANITARY 
CAN  WASHER 


THE  HANSEN  AUTOMATIC  TOMATO  FILLER 

Fills  seventy  cans  per  minute. 

Does  not  crush  tomatoes. 

Is  adaptable  for  filling  cut  beans. 

Is  sanitary,  can  be  quickly  cleaned. 

Fills  cans  uniformly. 

Is  simple  in  design  and  very  well  built. 

Write  for  further  information. 

HANSEN  CANNING  MACHINERY  CORP. 

CEDARBURG,  WISCONSIN 


Re*.  U.  S.  Pet.  Off. 
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Meeting  lowa-Nebraska  Canners  Ass’n. 

Hotel  Fort  Des  Moines,  Des  Moines,  Iowa,  Dec.  2nd.  and  3rd.,  1930 
By  Secretary  Geo.  R.  Kelley 


y\T  12.30  P.  M.  luncheon  was  served  in  the  Oak  Room 
/A  of  the  Fort  Des  Moines  Hotel,  after  which  Mayor 
E.  L.  Crouch  gave  an  address  of  welcome,  which 
was  responded  to  by  Mr.  Bert  Marchant,  Mayor  of 
Storm  Lake,  Iowa.  After  a  few  minutes  recess,  the 
meeting  went  into  executive  session  and  was  called  to 
order  by  President  Morris.  The  minutes  of  the  last 
annual  meeting  were  read  and  approved;  the  Treas¬ 
urer’s  report  was  read  and  approved,  and  appointments 
of  committees  were  jnade  as  follows:  / 

vi 


M.  W.  JONES. 

President 


MARTON  STEINHART, 
Vice-President 


lowa-NebrasIca  Canners 


lowa-Nebraska  Canners 


Auditing,  E.  W.  Virden,  Bert  Marchant;  Resolution, 
A1  Schori,  Morton  Steinhart;  Legislative,  W.  Strippel, 
Fred  German;  Nominating,  W.  Clapper,  M.  W.  Jones, 
Fred  Wackerbarth. 

Mr.  W.  E.  Galligan  was  next  introduced  and  talked 
on  the  probable  cost  of  different  types  of  cannery  waste 
dispos^  plants.  This  being  one  of  the  most  vital  sub¬ 
jects  on  our  program,  considerable  interest  was  taken 
by  those  present.  Mr.  Calligan  suggested  that  the  ex¬ 
perimental  station  at  Ames  College  would  be  willing  to 
spend  approximately  $2,000  and  furnish  all  the  regular 
equipment  available  to  carry  on  experiments  for  the 
disposal  of  cannery  wastes,  and  that  altogether  it 
would  require  about  $6,000  to  properly  carry  on  a  ven¬ 
ture  of  this  kind.  Mr.  A.  H.  Wieters,  chief  engineer, 
Iowa  State  Department  of  Health,  led  the  discussion 
following  Mr.  Galligan’s  talk,  and  recommended  to  the 
lowa-Nebraska  canners  that  they  take  some  definite 
action  in  this  work  the  coming  year,  and  brought  out 
the  fact,  as  an  industry,  we  should  show  the  Depart¬ 
ment  of  Health  that  we  were  going  to  take  some  steps 
in  1931  to  take  care  of  cannery  wastes.  Following  Mr. 
Wieter’s  talk,  Mr.  W.  H.  Harrison,  of  the  research  de¬ 
partment  of  the  Continental  Can  Company,  made  some 


very  good  suggestions,  and  expressed  the  belief  that 
the  Iowa  State  Legislature  should  appropriate  sufficient 
funds  to  carry  on  this  work  with,  and  following  the  dis¬ 
cussion  a  motion  was  made  and  adopted  that  a  commit¬ 
tee  be  appointed  to  work  with  both  the  Ames  College 
and  the  Department  of  Health.  The  chairman  ai>- 
pointed  the  following:  W.  Strippel,  W.  Clapper,  Bert 
Marchant,  Fred  German,  Fred  Cordt. 

Mr.  E.  J.  Cameron,  of  Washington,  D.  C.,  next  ad¬ 
dressed  the  meeting  on  the  laboratory  work  of  the  Na¬ 
tional  Canners  Association.  He  also  called  our  atten¬ 
tion  to  the  importance  of  the  canners  immediately  se¬ 
curing  licenses  under  the  Agricultural  Commodities 
Act..  You  have  perhaps  already  received  blanks  to  use 
for  this  purpose,  but  if  same  have  been  mislaid  suggest 
you  write  the  Bureau  of  Agricultural  Economics,  U.  S. 
Department  of  Agriculture,  Washington,  D.  C.,  for 
same. 

Mr.  T.  E.  Dye  next  addressed  the  meeting  on  the 
present  condition  of  the  corn  market,  and  very  em¬ 
phatically  impressed  those  present  with  the  importance 
of  curtailing  sweet  corn  acreage  for  the  season  of  1931. 
Mr.  Dye  called  attention  to  the  value  of  gathering  sta¬ 
tistics  and  expressed  a  desire  for  the  co-operation  of 
all  canners  in  this  work.  He  called  attention  also  to 
the  meeting  of  all  the  corn  canners  in  the  United  States 
to  be  held  in  Chicago,  at  the  Sherman  Hotel,  December 
16th  and  17th,  and  urged  the  lowa-Nebraska  canners 
to  see  that  a  good  representation  was  present  at  this 
meeting.  A  motion  was  made  and  adopted  to  have  a 
committee  appointed  to  keep  before  the  members  of 
this  Association  the  importance  of  attending  the  Chi¬ 
cago  meeting.  The  chairman  appointed  Mr.  J.  LeRoy 
Farmer  and  Mr.  E.  W.  Virdin,  who  will,  through  the 
Secretary’s  office,  write  each  canner  urging  him  to  be 
present.  The  Secretary  was  also  instructed  to  secure 
a  report  at  this  time  on  the  spot  stocks.  This  informa¬ 
tion  can  be  furnished  through  the  Canners  Service 
Corporation,  and  Mr.  Dye  stated  he  would  forward 
same  to  us  within  a  few  days. 

President  Morris  then  spoke  of  the  wonderful  at¬ 
tendance  at  this  meeting  and  appreciated  the  attention 
that  was  given  to  every  subject.  Before  the  meeting 
adjourned  he  stated  that  he  was  very  much  in  favor  of 
the  Association  again  instituting  the  canners  short 
course,  which  we  previously  held  each  year  at  Ames 
College,  and  suggested  that  the  directors  give  the  mat¬ 
ter  consideration  at  their  meeting. 

Wednesday,  December  3rd,  1930 

Meeting  called  to  order  by  president  Morris  at  10.30 
A.  M.  The  first  speaker  was  President  C.  T.  Hume,  of 
the  National  Canners  Association,  who  gave  a  very  in¬ 
teresting  talk  on  Activities  of  the  N.  C.  A.,  as  well  as 
general  conditions. 

E.  S.  Haber,  assistant  chief.  Vegetable  Crop  Sec¬ 
tion  of  the  Iowa  State  College,  Ames,  next  ad¬ 
dressed  the  meeting  on  “Progress  Report  on  Sweet 
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Users  of  Boxers  Buy  KYLERS 


Westminster  Machine 


Year  After  Year 

Packers  who  once  use  KYLER  BOX¬ 
ING  MACHINES  continue  to  pur¬ 
chase  “KYLERS”  year  after  year — 
because  of  the  exceptional  quality  of 
these  boxers.  There  is  no  question 
about  “KYLER”  performance.  They 
stand  up  under  ail  conditions.  They 
represent  the  last  word  in  boxer  design 
and  construction.  Better  boxers  cannot 
be  made  at  any  price,  and  it  is  this  out¬ 
standing  factor  that  contributes  to  the 
fame  and  popularity  of  “KYLERS.” 

Works, 


Landreth  Garden  Seeds 


i 


spot  or  1930  Crop  Seeds 
WE  OFFER 

Peas  Beet  Squash  Pumpkin 

Coni  Okra  Cabbage  Cucumber 

Beans  Tomato  Spinach  Cauliflower 

Dwarf  Lima  Beans 

or  Any  Other  Varieties  You  May  Want 
FUTURE  OR  1931  CROP  SEEDS 

When  ready  to  place  your  Contract  order  for  delivery  after 
1931  crop  is  harvested,  write  us  for  prices. 

If  we  had  not  grown  good  seeds,  given  fair  prices,  fair  service 
and  careful  attention  to  business,  we  would  not  be  the  oldest 
Seed  House  in  America,  as  this  is  our  1 47th  year  in  the  business. 

BUSINESS  ESTABUSHED  1784 
147  year*  in  the  Seed  Business 


D.  LANDRETH  SEED  COMPANY  BRISTOL,  PENNSYLVANIA 
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Com  Breeding.”  Mr.  Haber’s  talk  was  very  interest¬ 
ing  and  instructive,  and  we  have  hopes  of  securing  Mr. 
Haber’s  report  in  a  typewritten  form  for  distribution 
to  the  members. 

Mr.  Kirk  Fox,  editor  Successful  Farming,  gave  a 
very  able  talk  on  “Diversification  of  Crops,”  and 
among  other  things  he  said  the  farmer  was  going  to 
find  it  essential  to  cultivate  his  land  on  a  more  scien- 
tifis  basis,  and  that  by  the  addition  of  artificial  fertil¬ 
izer  crops  can  be  materially  increased  without  the  ne¬ 
cessity  of  increasing  our  acreage. 

Mr.  Clapper,  chairman  of  the  Traffic  Committ^, 
made  an  instructive  report  on  traffic  matters  pertain¬ 
ing  to  the  canning  industry. 

Mr.  Frank  D.  Paine,  of  Ames  College,  extended  an 
invitation  to  the  members  to  put  on  an  exhibit  of  our 
different  products  at  the  coming  Iowa  Farm  and  Home 
Exposition,  which  will  be  held  at  the  Shrine  Temple, 
Des  Moines,  Iowa,  January  14th,  15th  and  16th.  Mr. 
Paine  stated  there  would  be  approximately  5,000  men 
and  women,  all  from  leaders  of  Iowa,  attending  the 
convention,  and  an  exhibit  can  be  put  on  without  cost. 
The  matter  was  left  to  the  directors  of  this  association. 

Mr.  Henry  Gabol,  of  Gabol,  Johnson,  Jury  Company, 
Kansas  City,  gave  the  members  a  brief  statement  as  to 
business  conditions  from  the  viewpoint  of  a  broker, 
and  put  a  good  deal  of  stress  on  the  question  of  forcing 
goods  on  the  market  when  conditions  did  not  warrant 
same.  He  stated  that  if  our  surplus  was  offered  in  an 
orderly  manner  that  there  is  no  question  but  what  all 
our  goods  would  be  consumed  prior  to  another  season. 

President  Morris  then  called  for  committee  reports. 
The  Committee  on  Resolutions  reported  candidates  for 
office  for  the  ensuing  year  as  follows,  who  were  unan¬ 
imously  elected ; 

For  President,  Mr.  M.  W.  Jones,  Vinton,  la.;  for 
Vice-President,  Mr.  Morton  Steinhart,  Nebraska  City, 
Nebr. ;  for  Secretary-Treasurer,  Mr.  George  R.  Kelley, 
Grinnell,  la. ;  Directors,  W.  Strippel,  Vinton,  la. ;  H. 
L.  Morris,  Blair,  Neb. ;  S.  R.  Clift,  Ames,  la. ;  W.  Clap¬ 
per,  Des  Moines,  la. ;  J.  LeRoy  Farmer,  Cedar  Rapids, 
Iowa. 

Mr.  W.  Strippel  made  a  short  report  for  the  Legisla¬ 
tive  Committee,  and  stated  that  another  report  would 
be  made  at  our  next  meeting,  especially  on  the  subject 
of  “Cannery  Wastes  Disposal.” 

Mr.  Morton  Steinhart  was  originally  appointed  on 
the  Resolutions  Committee,  but  had  to  leave  Des 
Moines  before  the  committee  was  ready  to  report,  so 
Mr.  W.  Clapper  was  substituted.  He  will  mail  a  full 
report  of  the  Resolutions  Committee  later. 

- * - 

OTHER  FOOD  ADVERTISING 
By  Roy  Irons 

TO  substantiate  past  statements  regarding  com¬ 
petition  of  other  food  products,  it  will  interest 
you  to  know  of  some  new  movements  now  under 
way  to  advertise  other  foods,  which  are  as  follows : 


Plans  are  under  way  to  advertise  pecans . No  figures 

Washington  State  Box  Apple  Bureau .  $  125,000 

Grape  Control  Board .  100,000 

Apples  for  Health,  Inc .  1,000,000 

California  Artichokes  Growers  Assocniation  100,000 

California  Prunes . No  figures 

$1,325,000 


Over  one  and  one-quarter  million  dollars  of  given  fig¬ 
ures.  No  doubt  the  grand  total  will  run  near  $2,000,- 
000  of  brand-new  advertising  to  compete  with  lo^ut, 
not  mentioning  the  present  advertising  of  soup,  pine¬ 
apple,  salmon  and  other  foods. 

Hence,  other  food  industries  recognize  that  it  is  nec¬ 
essary  to  advertise  to  increase  sales  or  consumption, 
to  balance  production. 

Largely  we  are  a  nation  of  followers.  When  success 
is  achieved  through  certain  activities  by  some  industry 
in  promoting  and  increasing  sales,  others  resort  to  the 
same  plan  or  improve  it  to  the  extent  that  they  excel. 
Therefore,  it  behooves  the  kraut  industry  to  keep  on 
their  toes  by  spending  more  money  toward  sales  and 
distribution,  nearly  equal  to  the  amount  they  invest  in 
production. 

Sauerkraut  has  a  few  years’  advantage  over  those 
foods  just  entering  the  advertising  field.  However,  the 
“bud”  (more  money)  will  have  to  be  applied  to  our 
“pony”  (appropriation)  when  compared  with  the  above 
list  or  kraut  may  lose  its  present  prominent  place  in  the 
race. 

- ♦ - 

ACTIVITIES  OF  THE  BASIC  SWEETS  INDUSTRY 

Ed.  L.  Powell,  the  live-wire  President  of  the  Na¬ 
tional  Syrup  and  Molasses  Association,  has  indeed 
much  to  his  credit  for  the  accomplishments  of 
that  Association  during  his  period  of  office.  He  is  out¬ 
standing  as  the  greatest  benefactor  the  industry  has 
known. 

The  recent  celebration  of  National  Syrup  and  Mo¬ 
lasses  Week  as  an  educational  campaign,  setting  forth 
the  great  dietetic  value  of  the  products  of  the  industry 
and  the  education  of  the  housewife  in  the  intelligent 
use  of  these  products  has,  without  question,  proved  to 
be  the  beginning  of  a  great  boon  to  the  industry. 

The  celebration  of  National  Syrup  and  Molasses 
Week  was  opened  by  international  radio  broadcasting, 
with  educational  talks,  with  lithographed  streamers 
and  posterettes,  and  general  advertising  and  announce¬ 
ments  to  the  various  trade  journals  throughout  the 
country. 

The  sum  total  of  the  celebration  has  been  exceed¬ 
ingly  gratifying  in  the  opening  up  of  the  fall  cam¬ 
paign  and  the  increased  use  of  the  industry’s  products 
and  the  reducing  of  stocks.  The  co-operation  of  the 
wholesalers,  retailers  and  retail  organizations  was 
splendid,  many  of  whom,  when  running  out  of  Associa¬ 
tion  lithograph  matter,  printed  their  own  announce¬ 
ments,  streamers  and  placards. 

On  behalf  of  President  Powell  and  the  Association, 
Secretary  Williams  wishes  to  express  appreciation  to 
all  who  co-operated  in  making  National  Syrup  and  Mo¬ 
lasses  Week  the  success  that  it  was. 


J.  Harry  Cain 

Merchandise  Broker 
Canned  Foods  a  Specialty 

Phoenix  Bnildine,  Baltimore,  Md. 
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^UtOS  vs  Seeds 


The  Keen  Purchaser  of  an  Automobile 


.Transportation 


The  Wise  Purchaser  of  a  Car  of  Seed 

Buys _ Re-Production 


THIRD  STEP  IN  SEED  PRODUCTION-INDIVIDUAL  PLANT  SELECTION 


The  COST  OF  GOOD  SEED 
is  but  a  small  portion  of 
the  total  cost  of  growing 
an  acre  of  peas  or  beans 


TAXES  &  INTEREST 
PLOWING  &  HARROWING 
PLANTING  &  CUL  TIVATING 
HARVESTING  &  MARKETING 


Compared 

with 


PROTECT^THE  GROWER’S  investment  and  his  season’s  labor  by  furnish 
ing  him  seed  in  which  he  can  have  the  fullest  confidence. 


Rogers  Bros.  Seed  Company 

Breeders  &  Growers 
CHICAGO,  ILLINOIS 
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Better  Profits 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods:  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
be  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


N  Distributors’  News  for  December  we  read  the  fol¬ 
lowing  : 

“I  am  the  foundation  of  all  business,  I  am  the  font 
of  all  prosperity.” 

“I  am  the  parent  of  genius.  I  am  the  salt  that  gives 
life  its  savor.” 

“I  have  laid  the  foundation  of  every  fortune  in  Amer¬ 
ica,  from  Rockefeller’s  down.” 

“I  must  be  loved  before  I  can  bestow  my  greatest 
blessings  and  achieve  my  greatest  needs.  Loved,  I 
make  life  sweet  and  purposeful  and  fruitful.” 

“I  can  do  more  to  advance  a  youth  than  his  own  par¬ 
ents,  be  they  ever  so  rich.” 

“Fools  hate  me ;  wise  men  love  me.  I  am  represented 
in  every  loaf  of  bread  that  comes  from  the  oven,  in 
every  train  that  crosses  the  continent,  in  every  ship 
that  steams  over  the  ocean,  in  every  newspaper  that 
comes  from  the  press.” 

“I  am  the  mother  of  democracy.” 

“All  progress  springs  from  me.” 

“Who  am  I?” 

“I  AM  WORK.” 

No  doubt  we  face,  in  1931  and  even  now,  more 
WORK  than  we  have  been  accustomed  to  doing  for 
years. 

But  we  must  take  this  word  WORK  to  include  every 
phase  of  our  operations. 

Starting  with  our  intentions  as  to  acreage  for  next 
year,  we  must  be  more  certain  than  ever  that  the  fields 
we  contract  are  requisite  for  the  profitable  completion 
of  the  planting  and  selling,  campaign  we  contemplate. 

Too  much  acreage  next  year,  coupled  with  an  in¬ 
crease  by  all,  will  spell  havoc  in  the  industry  which 
will  require  years  to  overcome. 

Then  we  must  work  to  reduce  factory  overhead  in 
order  that  we  may  still  pack  quality,  but  at  a  saving 
over  this  year’s  costs. 

Office  overhead  must  be  pared  until  it  hurts  without 
sacrificing  efficiency  in  answering  correspondence  and 
posting  customers  and  representatives. 

Lastly,  we  must  expect  and  demand  of  ourselves  and 
others  in  1931  better  selling,  and  by  that  I  mean  more 
sales  of  better  products,  at  lower  prices  to  the  eventual 
consumer. 

The  canning  trade  is  still  a  business  made  up  of  indi¬ 
vidual  operators.  Probably  the  majority  are  success¬ 
ful  according  to  their  standards.  Judged  by  ours, 
there  seems  to  be  more  of  a  question  about  the  degree 
of  success  each  enjoys.  But  admitting  a  degree  of  suc¬ 
cess  to  each,  there  is  still  room  for  much  improvement. 

The  most  of  small  canners  are  “getting  along,”  but 
fail  to  realize  that  getting  by  is  not  enough. 

A  business  grows  or  goes  back,  it  does  not  stand  still. 

Increases  in  consumption  of  various  canned  foods 


are  mostly  traced  to  improved  products  or  packs, 
coupled  with  better  selling. 

Selling  by  canners  in  1931  should  be  more  than  ever 
a  matter  of  individual  effort. 

Every  market  has  its  full  quota  of  good  food  brokers, 
all  anxious  to  serve  the  progressive  packer  of  quality. 

The  small  canner,  hampered  in  the  past  by  the  need 
for  close  supervision  of  field  and  factory  operations, 
has  usually  depended  on  the  broker  for  disposal  of  his 
pack. 

Many  canners  will  still  market  their  products  next 
year  under  the  sale  by  brokers  plan. 

But  if  you  do  this,  learn  your  markets  and  know  your 
brokers. 

Second-hand  knowledge,  except  from  your  own  sal¬ 
aried  employee  of  the  sales  department,  is  not  as  accu¬ 
rate  knowledge  as  you  can  get  yourself.  Without  per¬ 
sonal  contact  with  customers  and  markets,  a  canner 
when  faced  with  a  sales  problem  he  alone  can  settle 
finds  himself  in  the  position  of  the  Missouri  farmer  who 
started  to  town  with  a  load  of  apples.  Up  hill  and 
down,  over  rough  roads,  and  soon  the  end  board  drop¬ 
ped  out  of  the  wagon  and  the  apples  followed  rapidly. 
At  the  bottom  of  the  last  steep  hill,  with  his  apples 
strewn  along  the  road,  the  farmer  found  himself  stuck. 
Whipping  the  horses  and  a  little  cussing,  too,  did  no 
good.  Looking  around  the  farmer  said:  “Stuck,  by 
gosh,  and  nothing  to  unload.” 

Get  personal  knowledge  of  your  customers,  needs 
and  wishes.  Learn  what  they  must  have  or  what  they 
think  they  must  have  and  be  able  to  decide  for  them 
and  for  yourself  what  is  best  for  them. 

This  cannot  be  done  by  paying  strict  attention  to  the 
canning  end  of  your  business  and  leaving  the  selling 
end  to  appointed  brokers. 

If  you  do  this,  you  will  soon  find  yourself  leaning 
more  and  more  on  the  advice  and  counsel  of  some  par¬ 
ticular  broker  or  brokers.  They  may  be  the  best  brok¬ 
ers  in  the  country,  and  they  won’t  be  that  without  hav¬ 
ing  first  of  all  the  broker’s  viewpoint. 

Then,  for  some  reason  or  other,  you  lose  this  sales 
advice  you  have  been  depending  on,  and  you  will  lose 
fiesh  from  woriy  on  lost  sales,  probably  some  of  each. 

We  like  best  when  ill  to  be  attended  by  the  doctor  we 
know  heads  the  office ;  we  don’t  want  particularly  to  be 
doctored  by  the  assistant.  When  our  aching  tooth 
must  be  pulled  we  want  the  dentist  whose  name  is  over 
the  door  to  pull  it,  not  the  man  he  has  helping  him 
when  he  is  rushed. 

We  prefer  to  deal  with  principals.  So  does  your 
buyer. 

Some  readers  have  felt  at  times  we  don’t  know  brok¬ 
ers;  that  we  don’t  like  brokers,  and  that  we  want  to 
see  an  end  to  all  brokers. 

Far  be  it  from  such. 
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We  know  brokers,  we  like  ’em. 

But,  we  repeat,  they  are  like  the  little  girl  with  the 
little  curl  right  down  the  middle  of  her  forehead. 

You  know  the  rest. 

Have  brokers  sell  your  pack  by  all  means  if  you  teel 
they  can  do  more  for  you  in  selling  your  pack  than  you 
can  do  yourself. 

But  in  1931  and  every  year  after,  as  long  as  it  may 
be  necessary,  spend  more  time  in  personal  selling  and 
contact  with  the  trade  than  you  have  been  spending  in 
the  past.  If  you  can’t  possibly  get  away  from  the  plant 
yourself,  hire  someone  in  whom  you  have  confidence  as 
to  their  ability  to  satisfactorily  represent  you  and  let 
them  act  as  your  eyes  and  ears  on  the  trade. 

Remember,  a  few  years  ago  you  struggled  to  get 
good  foods  into  the  can  and  to  have  them  stay  in  until 
eaten. 

Now  you  must  struggle  harder  to  get  your  goods  into 
the  hands  of  consumers  at  a  profit  to  yourselves., 
Personal  selling,  more  of  it  than  ever,  more  of  your 
time  on  the  trade  and  among  your  customers,  whole¬ 
sale,  retail  and  consumers,  will  help  achieve  your  am¬ 
bitions. 

Try  it.  You  won’t  be  sorry.. 

- ♦ - 

CARING  FOR  THE  DROUGHT  SUFFERERS 
Committee  Lists  Low  Cost  Foods  to  Provide  Adequate 
Diet  in  the  South. 

From  the  Press  Service  of  the  U.  S.  Department 
of  Agriculture 

HE  widespread  drought  of  1930  has  affected  in 
two  ways  the  food  problem  of  many  of  those 
living  in  the  Southern  States,  the  National 
Drought  Committee  has  recognized.  Farms  have  been 
unproductive  and  livestock  depleted,  with  a  consequent 
decline  in  the  income  usually  received  from  the  sale  of 
farm  products.  Also  as  the  result  of  drought  less  food 
of  all  descriptions  has  been  stored  for  home  consump¬ 
tion.  How  an  adequate  diet  containing  the  proper 
protective  foods  could  be  provided,  with  resources  in 
home-grown  food  and  ready  cash  unusually  limited,  is 
one  of  the  important  problems  facing  the  committee. 

In  the  course  of  any  winter  even  a  normal  supply  of 
stored  or  canned  fruits,  vegetables  and  meats  in  most 
farm  homes  shrinks.  Over  large  areas  some  farm  fam¬ 
ilies  come  to  depend  on  extremely  one-sided  diet,  re¬ 
sulting  in  improper  nutrition.  Many  persons  affected 
do  not  know  that  their  diet  is  inadequate,  and  do  not 
know  how  to  spend  their  limited  cash  to  obain  maxi¬ 
mum  health  protection 

Pellagra,  a  disease  prevalent  in  the  South,  results 
from  the  lack  of  certain  factors  in  the  food  habitually 
eaten.  It  has  been  estimated  that  in  the  United  States 
at  least  200,000  individuals  suffered  from  pellagra  in 
1929.  Nutritionists  believe  that  there  will  also  be 
many  pellagra  cases  in  1931  unless  educational  and  re¬ 
lief  measures  are  made  effective  promptly. 

The  people  concerned  need  authoritative  information 
which  will  help  them  to  get  at  low  cost  the  foods  nec¬ 
essary  for  an  adequate  diet.  The  aim  should  be  not 
only  to  prevent  pellagra,  but  to  improve  health  in  every 
respect.  To  meet  the  situation  a  sub-committee  of  the 
National  Drought  Relief  Committee  is  planning  to  sup- 
through  home  demonstration  agents,  nutritionists, 
home  economics  teachers  and  other  professional  work¬ 
ers  food  facts  needed  by  the  affected  sections 
The  sub-committee  consists  of  Dr.  Hazel  K.  Stiebel- 
ing,  senior  food  economist.  Bureau  of  Home  Economics, 
chairman ;  Dr.  Hazel  E.  Munsell,  senior  nutrition  chem¬ 
ist,  also  of  the  Bureau  of  Home  Economics;  Miriam 


Birdseye,  extension  nutritionist,  office  of  Co-operative 
Extension  Work,  U.  S.  Department  of  Agriculture ;  Dr. 
W.  H.  Sebrell,  passed  assistant  surgeon,  Public  Health 
Service,  and  Clyde  B.  Schuman,  director  of  the  Nutri¬ 
tion  Service,  American  Red  Cross. 

This  committee  proposes  first  to  assemble  in  usable 
form  the  scientific  information  needed  by  nutrition 
workers  in  the  drought  areas,  who  are  called  upon  to 
advise  families  on  diet  It  has  prepared  tables  showing 
adequate  low  cost  diets  for  families  of  different  com¬ 
position.  These  are  for  the  use  of  professional  nutri¬ 
tionists  in  the  drought-stricken  regions.  Some  of  these 
tables  are  interpreted  for  the  homemaker  in  terms  of 
the  weekly  market  basket.  Another  market  list  has 
been  worked  out  for  tenants  on  plantations  where  all 
food  supplies  are  obtained  from  central  distributing 
stations  or  commissaries.  These  families  expect  and 
want  certain  customary  foods,  and  the  supplementary 
foods  needed  for  adequate  nutrition  differ  somewhat 
from  those  included  in  lists  of  foods  that  conform  to 
ordina^  dietary  habits. 

During  the  late  winter  and  early  spring  the  diet  of 
some  of  these  tenant  farmers  over  long  i)eriods  has 
consisted  largely  of  white  flour  and  com  meal,  salt 
pork,  sugar  and  sirup,  with  very  small  amounts  of 
vegetables,  milk  or  lean  meat.  The  addition  of  milk, 
fresh,  canned  or  dried,  to  such  diets  is  strongly  urged 
as  the  first  protective  measure,  particularly  where 
there  are  children  A  pound  of  tomatoes  per  person  per 
week  is  suggested  as  a  second  additional  purchase  if 
the  family  resources  are  very  limited  and  cannot  be 
supplemented  enough  to  procure  all  the  food  materials 
recommended  in  other  market  lists.  Where  pellagra 
actually  exists  nutritionists  recommend  an  ounce  of 
pure  dried  yeast  per  person  per  day  until  recovery. 

In  sections  where  a  one-sided  food  supply  is  the  rule, 
the  appetites  of  the  tenants  are  satisfied  by  the  cus¬ 
tomary  diet.  It  is  not  easy  to  induce  them  to  make 
changes  or  to  add  unaccustomed  food  to  their  diet.  For 
,  this  reason  the  sub-committee  is  preparing  educational 
material  in  simple  form  to  distribute  through  schools, 
stores  and  other  co-operating  agencies  These  leaflets 
will  show  why  people  should  eat  the  foods  recommend¬ 
ed,  and  which  foods  give  protection  at  least  cost. 

Among  the  foods  mentioned  as  good  or  excellent 
sources  of  the  pellagra-vreaentive  factor  are  milk,  lean 
muscle  meat,  liver,  canned  salmon,  wheat  germ  and 
pure  dried  yeast.  Dried  and  canned  milk  are  recom¬ 
mended  when  fresh  milk  cannot  be  obtained.  The  mar¬ 
ket  lists  include  also  the  cereals  and  dried  legumes,  on 
which  low-cost  diets  largely  depend,  vegetables  and 
fruits  to  the  greatest  amount  possible,  fats,  sweets, 
and  some  lean  meats,  fish  and  eggs.  Food  for  children 
should  differ  in  kind  as  well  as  in  quantity  from  that 
for  adults,  and  the  needs  of  older  children  differ  some¬ 
what  from  those  of  younger.  Consequently,  particular 
attention  has  been  given  to  tables  showing  how  to  pro¬ 
vide  for  these  needs. 

Further  information  about  the  tables  and  other  ma¬ 
terial  prepared  for  the  use  of  nutrition  workers  in  the 
drought  regions  can  be  obtained  by  writing  to  the  Co¬ 
operative  Extension  Service  or  the  Bureau  of  Home 
Economics  of  the  U.  S.  Department  of  Agriculture,  or 
to  the  representatives  of  the  other  co-operating  organi¬ 
zations.  This  material  will  be  in  the  hands  of  exten¬ 
sion  workers  in  the  stat^^  affected  as  soon  as  possible, 
and  can  also  be  obtained  from  them. 

Note :  Canned  foods  are  now  so  low  in  price,  but  high 
in  food  value,  that  they  present  a  ready  answer,  and 
doubtless  will  be  included  in  the  diet. 
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Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in 
what  is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale — Machinery 


Situations  Wanted 


FOR  SALE— 200,  250  and  300  gal.  Copper  Steam 
Jacketed  Kettles,  in  A-1  condition,  complete  with 
frame  and  valves. 

Two  300  gal.  Jacketed  Copper  Kettles. 

The  above  items  are  all  in  good  condition,  and  are 
offered  because  of  changes  that  are  being  made  in  my 
equipment. 

Address  Box  A-1690  care  of  The  Canning  Trade. 


FOR  SALE — New  Copper  Steam  Jacketed  Kettles  and 
Mixers,  twelve  sizes  -  15  to  500  gallon.  Also  25  and 
50  gallon  Tilting  Kettles.  Always  in  stock,  all  extra 
heavy,  tested  225  pounds  pressure.  Buy  new  kettles 
that  carry  a  responsible  manufacturer’s  guarantee. 
Also  new  Copper  Pulp  Coils  in  stock,  for  1,000  gallon 
tanks.  Hamilton  Copper  &  Brass  Works,  Hamilton,  0. 

Kettle  Manufacturers  .  .  Established  1876 


Wanted — Machinery 


WANTED— Immediate  delivery,  2  Ayars  Double  Rot¬ 
ary  Fillers,  1  Monitor  Tomato  Scalder,  1  Steam  Hoist, 
1-  Link  Belt  Peeling  Table,  and  other  equipment  for 
a  tomato  plant  of  2000  cases  capacity  per  day.  State 
condition  of  each  machine  and  lowest  cash  price  for 
prompt  acceptance. 

Address  Box  A-1772  care  of  The  Canning  Trade. 


For  Sale — Factories 


FOR  SALE — Large  Corn  and  Pea  Plant;  3  story  ware¬ 
house  and  factory  with  railway  siding.  4  acres  of 
land;  Maryland  fertile  farming  section. 

Address  Box  A-1782  care  of  The  Canning  Trade. 


FOR  SALE— Canning  Factory  equipped  with  modern 
machinery,  located  at  Newfane,  N.  Y.  in  famous 
Niagara  Fruit  Belt.  New  power  plant,  electricity, 
inexhaustible  supply  of  water;  positive  drainage. 
Large  acreage  of  tomatoes  and  other  vegetables  can 
be  contracted  for  1931.  Must  be  sold  at  once,  regard¬ 
less  of  price  to  close  an  estate.  For  further  parti¬ 
culars  apply  to 

Housel  &  Welch,  Executors, 

Lyndonville,  N.  Y. 


POSITION  WANTED— By  Pork  and  Bean  or  Catsup  Packer; 
can  install  machinery  for  same.  I  have  an  up-to-date  recipe  for 
both  Bean  Sauce  and  Catsup. 

Address  Box  B-1770  care  of  The  Canning  Trade. 

POSITION  WANTED — Manager  or  General  Manager  over  chain 
of  factories.  Seventeen  years  experience  in  packing  canned 
foods;  can  take  charge,  also  install  machinery.  Understand  can¬ 
ning  green  beans,  tomatoes,  sweet  potatoes,  pumpkin,  puree, 
spinach,  turnip  and  mustard  greens.  Experienced  in  buying 
cans  and  boxes,  also  selling  goods  as  futures  or  spots.  Under¬ 
stand  warehousing;  know  how  and  what  shape  cans  should  be 
labeled.  Familiar  with  Knapp  Labelling  machines  and  Panama 
Closing  machines;  know  the  proper  seams  on  cans  and  change 
parts  and  the  proper  process  of  each  item  canned.  I  am  ready 
to  figure  with  any  reliable  canning  company.  Can  furnish  re¬ 
ferences.  Might  consider  some  stock  in  new  company. 

Address  Lock  Box  102,  Clever,  Mo. 

POSITION  WANTED — In  a  canning  factory  as  Superintendent  or 
Assistant  Superintendent,  packing  fruits  and  vegetables.  Can 
build  plant  and  install  machinery. 

Address  Box  B-1773  care  of  The  Canning  Trade. 

POSITION  WANTED — As  Manager  or  Assistant  Manager  in 
canning  factory  packing  vegetable  crops.  College  graduate 
with  several  years  experience  as  agricultural  advisor  to  growers 
of  canning  crop.  Can  breed,  improve  and  maintain  choice  stocks 
of  canning  crop  seeds.  Experience  in  managing  canning  factory 
help.  Capable  and  reliable;  best  reference. 

Address  Box  B-1778  care  of  The  Canning  Trade. 

POSITION  WANTED — By  German,  young  man,  high  class  expert 
in  making  Jams,  Preserves,  Jellies,  Marmalade  and  Syrups. 
12  years  experience. 

Address  Box  B-1779  care  of  The  Canning  Trade. 

POSITION  WANTED— Interested  in  operating  sweet  corn  factory 
of  around  1000  arces.  Also  ^knowledge  of  tomatoes,  pumpkin 
and  string  beans.  Will  contract  or  grow  acreage;  will  start 
new  factory  or  operate  established  one;  will  act  as  field  man  for 
canning  concern  or  can  company.  All  replies  confidential. 

Address  Box  B-1783  care  of  The  Canning  Trade. 

POSITION  WANTED — As  Manager  or  Superintendent  by  gra¬ 
duate  chemist.  Thirteen  years  experience  as  chemist,  superint¬ 
endent,  manager  and  technical  advisor,  packing  fruits  and  veget¬ 
ables,  preserves  and  jellies,  pectin,  fruit  juices,  kraut,  pickles 
and  pickle  products,  mustard,  tomatoes  and  tomato  products, 
pork  and  beans,  peanut  butter,  etc.  Plant  erection  and  main¬ 
tenance,  machinery,  cost  accounting  and  sales  experience. 
Know  what  costs  should  be  and  how  to  keep  within  them. 

Address  Box  B-1784  care  of  The  Conning  Trade. 


Help  Wanted 

WANTED  -Salesman  or  Sales  Manager  experienced  in  selling 
canned  foods  to  the  trade  East  of  the  Mississippi  River.  State 
age  and  salary  wanted. 

Address  Box  B-1781  care  of  The  Canning  Trade. 

WANTED— Estimating  Clerk,  familiar  with  tin  can  making. 
State  age,  experience  and  salary  required. 

General  Superintendent,  Wilkes-Barre  Can  Co., 
Wilkes-Barre,  Pa. 
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STRASBURGER  &  SIEGEL 

Conaultanta  to  tho  Canning  Induatry 

CHEMISTS,  BACTERIOLOGISTS 

Spoilage  Inveetigationa 

—  U.  S.  Licensed  Graders  of  Canned  Foods 

15  S.  GAY  STREET 
BALTIMORE,  MD.  C) 


WAREHOUSING 

Field  and  Metropolitan  warehousing,  the  first 
merging  into  the  latter  if  desired. 

FINANCING 

Loans  arranged  thro’  affiliated  organization  at  lowest 
rates  consistent  with  collateral  available. 

SERVICE 

General  information,  available  thro*  wide 
spread  contacts  with  producers  and  consum* 
ers,  a  service  we  offer  to  clients. 

GUARDIAN  WAREHOUSING  COMPANY 
222  Weet  Adams  Street 
Chleaso. 


LABELS 


— as  you  like  them 
— when  yon  want  them 

We  are  so  located  that  we  can  take 
care  of  all  your  wants,  promptly, 
dependably. 

Avoid  a  rush-job.  Give  us  time 
and  we  can  give  you  the  better  Job. 
But  we  can  take  care  of  the  rush 
job,  too. 

— Labels  of  every  description 
— As  many  colors  as  desired 
— And  at  the  right  prices 


Piedmont  Label  Co.,  Inc. 

Bedford,  Va. 


— 5ine«  ISIS—  Rcfcrcaoe;  NaboosI  Bank  of  Baldmore 

CANNED  FOODS  BROKERS  COMMISSION  MERCHANTS 

Howard  E.  Jones  &  Co.,  Inc. 

200-202  E.  Lombard  St.  at  Calvert  St.,  Baltimore,  Md. 


Slaysman  &  Co. 

Automatic  Can  Making  Machinery 


801  E.  Pratt  Street 


Baltimore,  Md. 


CANNERS  SEED  PEAS 

Our  seed  peas  are  grown  under  the  personal 
supervision  of  members  of  our  firm  in  the  Paci¬ 
fic  Northwest  where  climatic  conditions  are 
most  favorable  for  high  vitality. 

"Ol/R  SEEDS  GROW  FRIENDS** 

WRITE  FOR  FUTURE  CONTRACT  PRICES 

Washburn- Wilton  Seed  Co. 

Mescow,  Idabe 


NOTICE! 

The  1931  TOWNSEND  String  Bean  Cutter  is 
a  better  value  than  ever  before,  because  of 
certain  improvements  which  we  shall  be  glad 
to  explain  upon  request.  If  you  are  thinking  of 
String  Bean  Cutting  equipment,  it  will  pay  you 
well  to  find  out  about  this  offering,  NOW, 
while  the  maximum  discount  is  available. 

BURTON.  COOK  &  CO..  INC.. 
ROME,  N.  Y. 


AMSCAN 

CERTIFIED 

Sealing  Fluid 

“The  Golden  Band” 

Insist  on  AMSCAN — the  per¬ 
fect  Sealing  Compound— and 
be  safe. 


THE  MAX  AMS  MACHINE  CO.,  NEW  YORK 
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Canners  Exchange 
Subscribers 

at 

Warner  Inter-lnsurance 
Bureau 


Fire  Insurance 
for  the  Canning  Industry 
at  an  average  of  60c.  below 
the  usual  rates. 


»  »  » 

LANSING  B.  WARNER  Incorp. 
155  East  Superior  Street 
Chicago,  Ulinois 


Can  prices 

1930  season 


The  AoMricen  Cen  Company  announces  the  (ollowina 
tesm  contMCt  prices.  F.O.B.  its  factories,  for  Standard 
Sizes  of  SaMlary  Caiu  for  the  Central  and  Eastern 
parts  of  the  United  States. 

No.  I 
No.  2 


$14.85  per  M. 
20.67  pec  M. 
26.06  per  M. 
28.14  per  M. 
62.21  per  M. 

AMERICAN  CAN  COMPANY 


size 
No.  2i  size 
No.  3  size 
No.  10  size 


COMTAINiaS  OF  TIN  FlATt  •  BLACK  IRON  • 
MCTAi  SIGNS  AN 


CALVANI2I.D  IRON  •  IIBRC 
OISRIAV  flXTURIS 


CUNED  FOODS  STORtOE 

MONEY  Loaned  on  Consignments  at  rea¬ 
sonable  rates  of  interest  -  on  our  own  negoti¬ 
able  Warehouse  Receipts, 


For  full  information,  write  us  direct  or  consult 
your  Brokers. 

WAKEM  &  McLaughlin 

(INCORPORATED) 

228  E.  ILLINOIS  ST.,  CHICA«0,  ILL. 


All  Products  cooked  SUCCESSFULLY,  ONLY 
in  RETORTS— ATo  Breakdowns! 

IMPROVED  STEEL  PROCESS  RETORT. 
Constructed  to  use  either  dry  steam  or  open  bath 
process. 


1404-1410 
THAMES  STREET 
BALTIMORE  ■  MD. 

SDCCES30R8  TO 

GEO.W.  ZASTROW 


MADE 

I  or 


▼ 

USTROW 
MACHINE  CO. 

INC. 


SHOULD  BE 

In  Every  Cannery  Office 

“A  Gimplete  Grarse  in  Owning” 

As  an  inawranca  aB*utat  loea 

Published  by 

THE  CANNING  TRADE 
Baliimore,  Md,  * 
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CANNED  FOOD  PRICES 


PricM  given  represent  the  lowest  figrure  geimrally  quoted  for  lots  of  wholesale  siaej  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  figurcB  corrected  by  theie  Brokers :  IHiBweo  J.  Meekaa  A  Co.,  *Howard  ■.  Jones  &  Co. 

Now  York  pricee  corrected  by  our  Special  Coreepondent  fin  eolomn  h^ed  “N.  Y.”  indieatea  f.  o.  b.  factory. 


Canned  Vegetables 


ASPARAGUS*  (California) 

White  Mammoth,  No.  2% . 

Peeled,  No.  2% . 

Large,  No.  2%..„ . 

. 

Balto. 

N.Y. 

4.00 

8.80 

8.26 

Green  Mammoth,  No.  2% . 

Medium,  No.  2% . 

Small,  No.  2% . 

Tips,  White,  Mammoth,  No.  1  sq — 

3.36 

8.00 

8.00 

8.40 

8.40 

2.80 

2.90 

BAKED  BEANS* 

.60 

.66 

Nn'  2  .  . ........... 

XJn  «  . 

In  Sauce,  18  os . . . 

Ko.  1  .  . .  ....  ................ 

.76 

.60 

.60 

lin  214  . . .  . . . 

1.40 

1.60 

No.  16" . . . 

4.26 

4.76 

BEANS* 


Stringless  Stand.  Cut  Green,  No.  2  .86  .86 

Standard  Cut  Green,  No.  10 .  4.60  . 

Standard  Whole  Green,  No.  2....~.. 


Standard  Cut  Wax,  No.  10 .  ...... 

Red  Kidney  Standard  No.  2 .  1.00  ....... 

Standard,  No.  10 .  6.00  ....... 

IJMA  BEANS* 

No.  2,  Tiny  Green .  2.16  ....... 

No.  10  . . - .  11.26  - 

No.  2,  Medium  Green .  1.66  ....... 

No.  10  .  9.26  . 

No.  2,  Green  and  White .  1.16  1.85 

No.  10  .  7.26  . 

No.  2,  Freeh  White. . . .  1.16  . 

No.  10  .  6.60  9.00 

Soaked,  No.  2 . . .  1.06  - 

BEETS* 

Baby,  No.  2 .  1.60  1.86 

8-15,  No.  2 .  . 

16-20,  No.  3 .  1.26  . 

Cut,  No.  2 . 90  1.20 

Cut,  No.  10 .  8.76  . 

Whole,  No.  10 .  4.00  6.00 

Diced,  No.  10 _ ......... -  4.21  — 


CARROTS* 


CANNED  YBGBTABLBS - Centliined 


CANNED  FRUITS— Continued 


SAUER  KRAUT* 

Balto. 

N.Y. 

PEARS* 

Balto. 

N.Y. 

Standard,  No.  2  . 

No.  2%  . 

. 90 

. 96 

.90 

1.00 

Standards.  No.  2.  in  svrun . 

1.10 

1.60 

1.26 

1.10 

1.60 

2.40 

3.60 

No.  8  . 

No.  10  . 

SPINACH* 

.  1.06 

.  3.26 

1.06 

3.60 

Seconds.  No.  3.  in  water . 

No.  3,  in  Syrup . 

Rxtra  Standards.  No.  2.  in  Syrup.,.. 

No.  3  . 

Standard,  No.  2  . 

No.  2%  . 

. 96 

.  1.36 

.90 

California  Bartletts,  Standard  2%.. 
Choice  . 

2.15 

2.35 

2.75 

No.  3  .' . 

.  1.60 

Fancy  . 

No.  10  . 

.  4.50 

Standard,  No.  10 . 

SUCCOTASH* 

Standard  Green  Corn,  Fresh  Limas, 

No.  19  . 

S'andard  Green  Corn,  Dried  Limas, 


No.  2  .  1.40  1.26 

(Triple)  No.  2  (with  tomatoes) .  1.35  . 

SWEET  POTATOES* 

Standard.  No.  2,  F.  O.  B . 90  . 

No.  2%  .  1.06  tl.06 

No.  3  .  1.10  tl.l5 

No.  10  .  3.76  *3.60 

TOMATOES* 

Extra  Standard,  No.  1 . 

F.  O.  B.  County . 

No.  2  .  1.00  . 

F.  O.  B.  County . 90  . 

No.  8  .  1.60  . 

P.  O.  B.  County .  1.46  . 

No.  10  .  6.00  . 

P.  O.  B.  County .  4.76  . 

Standard,  No.  1 . 42%  . 

F.  O.  B.  County . 42%  . 

No.  2  . 70  t.67% 

F.  O.  B.  County . 67%  . 

No.  3  .  1.20  . 

F.  O.  B.  County .  1.10  *1-05 

No.  10  .  3.35  . 

F.  O.  B.  County. .  3.16  *3.16 


PINEAPPLE* 


Hawaii  Sliced,  Extra,  No.  2% . 

Sliced  Standard.  No.  2% . 

Sliced  Extra.  No.  2 . . 

Sliced  Standard.  No.  2.  .. 

Grated.  Extra.  No.  2 . 

Shredded.  Svrup,  No.  10 . 

2.60 

2.36 

2.46 

2.30 

2.40 

2.10 

2.45 

Crushed.  Extra.  No.  10 . 

Eastern  Pie.  Water.  No.  10 . 

Porto  Rico.  No.  10 . 

RASPBERRIES* 

Black,  Water.  No.  2 . 

Red.  Water.  No.  2 . 

10.00 

Black,  Syrup,  No.  2 . 

Red,  Syrup,  No.  2 . 

....  2.00 

Red.  Water.  No.  10 . 

. 

STRAWBERRIES* 

Preserved,  No.  1 . 

Preserved.  No.  2 . 

Extra,  Preserved,  No.  1..... . 

Extra,  Preserved,  No.  2 . 

— 

Standard  Water,  No.  10.. . 

. 

FRUITS  FOR  SALAD* 

Fancy.  No.  2% . 

Nou  10s  _ _ 

.  4.00 

14.76 

3.15 

TOMATO  PUREE* 

Standard,  No.  1,  Whole  Stock . 60  .40 

No.  10,  Whole  Stock . 4.00  3.76 

Standard.  No.  1  Trimmings . 46  . 

No.  10  Trimming8„ .  3.76  . 


Canned  Fruits 


Canned  Fish 

HERRING  ROE* 


10  o*.  . 1.00  1.16 

16  o* - 1.26  1.60 

17  o*.  . 1.26  1.60 

19  o*.  . 1.86  ...... 


Standard  Sliced,  No.  2 . 76  1.06 

Sliced,  No.  10 . .  4.00  6.00 

Standard  Diced,  No.  2 . 76  . 

Diced,  No.  10 . .  4.00  6.00 

CORN* 

Golden  Bantam,  Fancy  No.  2 .  1.10 

Rntra  Standard,  No.  2 . ..._.. 

Extra  Standard,  No.  10 . . 

Shoepeg,  Fancy,  No.  2 .  1.16  . 

Extra  Standard,  No.  2 .  1.36  . 

Standard,  No.  2 .  1.26  . 

Standard,  No.  10 . . . 

Crushed,  Fhncy  No.  2 . 

Extra  Standard,  No.  2 .  1.10  . 

Standard,  No.  2 . 

Standard,  No.  10 . . . 

HOMINY* 

Standard  Split,  No.  3 .  1.00  1.20 

Split,  No.  10 .  8.26  8.76 

MIXED  VEGETABLES* 

Standard,  No.  2 . 90  . 

No.  10  .  4.26  . 

Fancy,  No.  2...............„...........— 1.06  1.16 

No.  10  .  6.00  6.60 

OKRA  AND  TOMATOES* 

Standard.  No.  2 .  1.26  1.46 

No.  10  .  6.60  . 

PEAS* 

Petit  Poia,  la . . . 

No.  2  Fancy  Sweets,  28 .  1.65 

No.  2  Fancy  Alaskas,  28 .  1.66 

No.  3  Fancy  Alaskas,  2s .  1.40 

No.  3  Fancy  Sweets,  2s . . .  1.60 

No.  4  Fancy  Sweets,  2s .  1.30 

No.  5  Fancy  Sweets,  2s .  1.16 

No.  3  Std.  Alaskas,  2s .  1.10  1.02% 

No.  4  Std.  Alaskas,  2s .  1.06  .86 

No.  6  Std.  Sweets,  2s . 96 

No.  3  Std.  Alaskas.  10a .  6.76  6.76 

No.  4  Std.  Alaskas,  lOa .  6.60  6.60 

No.  4  Early  June,  is . 

PUMPKIN* 

Standard,  No.  2% . 86 

No.  3  . 90  .86 

Na  10  . 8.00  2.66 


APPLES*  (F.  O.  B.  Factory) 


Maine,  No.  10.. 


New  York,  No.  10 .  8.76 

Pennaylrania,  No.  10,  wabnr . .  8.26  . 

Pa.,  No.  8 .  1.26  . 

Pa.,  No.  10,  solid  pack .  4.60  4.76 

APRICOTS*  (California) 

Standard,  No.  2% .  1.80  1.86 

Choice,  No.  2% .  2.25  2.40 

Fancy,  No.  2% . . . 

BLACKBERRIES* 

Standard.  No.  2 .  1.86  . 

No.  3  . 

No.  10,  water .  7.60  7.00 

No.  2,  Preserved . ^ . . . 

No.  2,  in  Syrup . . . 

BLUEBERRIES* 

Maine,  No.  2 .  1.86 

No.  10  .  9.00  7.00 

CHERRIES* 

Standard,  Red,  Water,  No.  2 .  1.40 

White  Syrup,  No.  2 .  1.76  . 

Extra  Preserve,  No.  2..._. . ...... 

Red  Pitted,  No.  10 .  9.76  . 

California  Standard  2% .  3.10  3.00 

Choice,  No.  2% .  3.40  3.00 

Fancy,  No.  2% .  3.60 


GOOSEBERRIES* 

Standard,  No.  2 . 

No.  10  . 

GRAPE  FRUIT  JUICE* 


No.  1  . . .  1.16  . 

No.  6  .  6.00  _ 

PEACHES* 

California  Standard,  No.  2%,  Y.  C.  1.60  1.76 

Choice,  No.  2%,  Y.  C .  1.80  1.76 

Fancy.  No.  2%,  Y.  C .  2.10 

Extra  Sliced  Yellow,  No.  1 .  1.36  1.80 

Seconds.  Yellow,  No.  8 . . 

Pies,  Unpeeled,  No.  3 . 

Peeled,  No.  10 .  6.00  _ 


LOBSTER* 

Flats,  1-lb.  eases,  4  dos., 


Flat,  No.  %. 

Cohoe,  Tall,  No.  1 . . 

Flat,  Not  1 . . . . . . 

Flat.  No.  % . . 

Pink,  Tall,  No.  1 .  1.10 

Columbia  Flat,  No.  1 . 

Flat,  No  % . . . 

Chums,  Tall  .  1.00 

Medium,  Red,  Tall . .  . . 


%-lb.  cases,  4  doz . 

%-lb.  cases,  4  doz . 

OYSTERS* 

Standards,  4  oz . . 

.  1,20 

3.85 

2.00 

.  1  30 

1.25 

.  2.40 

.  2  fiO 

2.50 

9  2K 

SALMON* 

Red  Alaska,  Tall,  No.  1 . . 

8.20 

1.15 
4.75 
2.60 

.98% 

2.16 


SHRIMP* 

Dry.  No.  1 .  1.66  1.66 

Wet,  No.  1,  Large .  1.80  1.76 


SARDINES*  (Domestic),  per  case 


%  Oil,  Keyless .  *3.25 

%  Oil,  Decorated . 

%  Oil,  Tomato,  Carton . 

V\  Miistard,  Keyless .  *3.16 

%  Oil,  Carton .  *4.26 

%  Mustard,  Keyless .  *3.00 

California,  Oval,  No.  1 .  *3.16 


TUNA  FISH*  (California),  per  case 


White,  %s  -.. 
White,  %s  .... 

White,  Is  ...... 

Blue  Fin,  %8. 
Blue  Fin,  Is... 
Striped,  %s  .. 
Striped,  Is  .... 

Yellow.  %s  „. 
Yellow,  Is  ..... 


14.00  9.00 

.  18.60 

.  7.26 

_  18.26 

.  6.76 

_  12.00 

_  7.26 

_ 11.60 
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Just  three  of 


Berlin  Chapman  Machines 
Cannh^  Peas 


PEA  REGRADER 


Berlin  Chapman  Pea  Regrader  regrades  all  of  your  peas  and  eliminates 
the  loss  due  to  carrying  over  the  peas  into  the  next  size  larger  screen. 
Peas  are  graded  for  size  over  one  screen,  then  the  next  size  larger  peas 
are  regraded,  thus  accomplishing  a  real  regrade  and  saving  all  the  money 
previously  lost  by  peas  being  carried  over  into  larger  screen. 


Berlin  Chapman  Pea  Blanchers  are  so  constructed  that 
water  is  cleaned  while  machine  is  in  operation  by  special  sludg¬ 
ing  device  as  well  as  special  skimming  device.  Every  part 
of  this  Blancher  is  accessible  both  inside  and  outside  of 
drum.  Note  manhole  on  lower  part  of  end. 


PEA  WASHER 

After  making  both  the  shaker  and  rotary  type  of  pea 
washer  we  discarded  the  shaker  type  as  wc  found  the  rot¬ 
ary  type  of  pea  washer  to  be  far  superior. 

Complete  Canning 
Equipment 

Berlin  Chapman  Company  makes  21 
different  machines  for  canning  peas. 
There  is  a  Berlin  Chapman  machine  for 
every  operation  in  a  pea  canning  factory. 

If  you  want  an  entire  line  of  pea  ma¬ 
chinery  Berlin  Chapman  has  it.  If  you 
want  one  pea  machine  Berlin  Chapman 
has  it.  No  matter  what  your  canning 
machinery  problem  is  Berlin  Chapman 
has  a  machine  which  solves  the  problem. 
Berlin  Chapman  makes  a  complete  line 
of  machinery  for  canning  peas,  corn, 
tomatoes,  beans  and  milk. 

Berlin,  Wisconsin 


BERLIN  CHAPMAN  CO 


CRUNnUPMAN, 


BERilNri 

canning\^ 


'CANNING  MACHINERY 

Single  Unit  or  J!  Complete  Canning  Pltmt' 
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THE  MARKETS 


BALTIMORE,  DECEMBER  15,  1930 


WEEKLY  REVIEW 


Week  Broken  Up  by  Absence  of  Sellers,  Brokers  and 
Buyers  at  Conventions — Business  Very  Quiet. 

Forward — This  week  in  the  Baltimore  market 
has  been  “shot  to  pieces,”  through  the  fact  that 
many  canners  and  brokers  attended  both  the 
Penna  Canners  and  the  Tri-State  Canners  conventions, 
the  former  in  York,  Pa.,  and  the  latter  at  Philadelphia. 
It  probably  did  not  materially  affect  the  amount  of  bus¬ 
iness,  because  little  or  none  was  passing.  But  all  can¬ 
ners  are  intensely  interested  in  the  proposed  new 
standards  to  be  used  in  enforcing  the  Mapes  law  on  the 
1931  packs.  And  in  a  large  way  that  was  the  one  topic 
of  conversation  and  consideration  in  all  meetings.  Ex¬ 
perts  and  officials  were  present  to  confer  with  the  can- 
ner  on  how  best  to  carry  out  this  law.  It  seems  safe 
to  say  that  there  will  be  few,  if  any,  goods  so  packed  in 
1931  as  to  warrant  their  being  classed  as  sub-stand¬ 
ards.  No  canner  wants  his  goods  to  come  under  that 
stigma. 

In  talking  with  canners  at  these  meetings  we  could 
find  none  who  were  selling  any  goods.  All  said  emphati¬ 
cally  that  the  prices,  particularly  of  tomatoes,  were  too 
low,  and  all  felt  that  they  must  get  better  soon  after 
the  turn  of  the  year. 

And  there  is  coming  over  the  canners  another  reali¬ 
zation,  and  it  marks  advancement.  Everywhere  in  the 
country  is  noted  a  great  drive  on  the  part  of  all  retail¬ 
ers,  especially  chain  stores,  to  sell  canned  foods,  and 
the  public  is  taking  them  steadily  and  to  a  large  total. 
The  result  is  that  all  stocks  in  distributors  and  chain 
store  hands  are  working  down  to  the  vanishing  point. 
They  are  permitting  this  reduction  to  bare  floors  to 
favor  the  inventory  showing,  and  also  to  avoid  taxes. 
Canners  see  this,  and  they  just  as  clearly  see  that 
heavy  buying  to  replace  stocky  must  take  place,  and 
that  early  in  the  year.  This  gives  the  industry  a 
chance  greater  than  ever  before.  All  the  canners  need 


to  do,  as  a  unit,  is  to  advance  the  prices  on  all  goods 
10  to  20c  per  dozen,  and  the  buyers  will  have  to  pay  it. 
They  must  have  the  goods,  they  can’t  get  along  with¬ 
out  canned  foods,  and  if  they  show  the  prices  are  fair 
ones  they  will  willingly  pay  the  new  prices,  because 
they  know  that  canned  foods  have  been  selling  below 
cost.  There  is,  therefore,  no  suggestion  to  gouge  the 
buyers;  it  is  merely  asking  a  fair  price.  If  all  canners 
will  do  that,  standing  pat  for  less  than  10  days,  the 
market  will  be  made.  To  do  that  every  canner  will 
have  to  close  his  ears  to  the  stories  of  some  other  can¬ 
ner  selling.  They  will  be  told  that  others  are  selling, 
but  if  every  canner  who  reads  this  does  his  part  and 
refuses  tosell, those  stories  will  be  turned  into  lies,  and 
the  market  into  showing  a  profit.  The  bigger  and  bet¬ 
ter  canners  are  going  to  do  this,  and  you  can  bank  on 
that. 

There  is  some  market  development  work  worth 
doing,  and  it  is  right  in  your  hands.  If  you  can’t  get  a 
profit  out  of  this  situation,  you  better  get  a  box  of 
apples  to  sell  on  a  street  comer. 

With  all  the  canners  assembled  this  week,  news  is 
very  scarce.  Their  warehouses  have  been  locked  and 
they  are  waiting  for  the  better  prices  they  know  must 
come. 


NEW  YORK  MARKET 

By  “NEW  YORK  STATER.” 

Special  Correspondent  of  "The  Canning  Trade." 


Distributors’  Low  Stock  Points  to  Better  Prices — Fruit 
Prices  Tend  to  Stabilize — Spot  Grapefruit  Prices 
Low — Canners  Holding  Tomatoes  for  Better  Prices. 
Com  Statistics  Help  Market — Peas  Holding  On — 
Fish  Scarce. 

New  York,  December  12,  1913. 

The  market  structure  here  is  displaying  a 
slightly  stronger  tone  as  far  as  the  price  goes. 
While  to  move  anything  at  this  time  calls  for  of¬ 
ferings  at  levels  that  are  so  low  that  the  buyer  cannot 
refuse  them,  it  is  noted  that  more  canners  are  holding 
out  for  higher  prices.  With  most  of  the  goods  offered 
in  the  market  recently  sold  at  levels  that  were  below 
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the  cost  of  production,  it  is  no  wonder  that  the  canner 
is  anxious  to  show  some  profit  on  the  year.  The  major¬ 
ity  of  canners  figure  that  if  they  can  hold  out  until  the 
market  turns  (which  should  be  within  the  next  thirty 
days,  if  the  stories  heard  along  Hudson  street  atout 
low  inventories  are  true),  they  can  sell  their  offerings 
at  a  price  offering  a  reasonable  profit. 

While  the  market  still  continues  irregular  in  price 
movements,  increasing  stability  of  the  price  list,  par¬ 
ticularly  on  canned  fruits,  is  hailed  as  a  move  in  the 
right  direction.  Offerings  of  canned  grapefruit  to  the 
trade  at  low  levels  in  the  past  week  were  received  with 
little  interest,  as  the  majority  of  the  buyers  here  are 
heavily  loaded  up  on  futures  in  this  item.  Another 
factor  involved  was  the  suspicion  that  the  offerings 
were  not  of  standard  quality. 

Canned  Fruits — Due  partly  to  the  seasonal  increase 
in  consumption,  canned  fruit  have  been  displaying  a 
strong  tone  in  the  market  recently.  With  the  excep¬ 
tion  of  canned  blueberries,  which  have  been  weak  since 
the  opening  prices  were  announced,  all  items  in  this 
field  are  showing  the  result  of  the  increased  demand. 
With  coast  packers  refusing  any  more  business  on 
peaches  at  present  levels,  except  in  scattered  instances 
where  it  is  necessary  to  clean  out  small  stocks,  a  slight 
increase  would  not  be  a  surprise  to  the  street. 

Pineapple  is  also  a  strong  feature  in  this  field,  with 
heavy  consumer  demand  for  this  fruit  being  reflected 
in  increasing  distributive  channels.  The  crop  limita¬ 
tion  plan  of  the  California  peach  growers  seems  to  be 
a  success  if  the  present  position  of  this  item  in  an  oth¬ 
erwise  dull  market  can  be  taken  as  any  criterion.  How 
long  will  it  be  before  all  canners  realize  the  wisdom  of 
this  plan. 

Grapefruit — ^With  many  new  packers  entering  into 
the  market  this  year,  due  to  increasing  popularity  of 
this  item,  the  market  situation  here  is  just  a  little  con¬ 
fused.  With  heavy  booking  of  futures  reported  by 
many  buyers  in  this  field,  just  how  these  new  factors 
in  the  market  are  going  to  affect  the  price  list  remains 
to  be  seen.  As  far  as  offerings  at  levels  that  are  sub¬ 
stantially  below  those  reported  paid  by  the  buyers  some 
six  months  ago  in  booking  their  futures  are  concerned, 
apart  from  the  question  as  to  the  quality  is  the  ques¬ 
tion  of  whether  the  new  packer  will  stay  in  business 
long  enough  to  deliver  the*  goods.  With  a  bumper  crop 
reported  this  year,  just  how  is  the  newcomer  going  to 
fare  in  competition  with  a  firm  that  has  spent  some 
time  building  up  a  reputation  both  with  the  trade  and 
with  the  consuming  public.  At  the  present  time  there 
is  not  much  buying  interest  shown  in  this  item,  and 
apparently  there  will  not  be  much  until  the  situation  is 
clearer. 

Tomatoes — Continue  to  be  quoted  at  extremely  low 
levels  for  Maryland  standard  No.  2s,  but  fewer  con¬ 
firmations  at  these  levels  are  reported.  While  it  was 
thought  that  the  nerv^ous  canner  had  been  disposed  of 
as  a  market  factor,  the  wave  of  forced  liquidation  sales 
that  have  weakened  the  market  in  recent  weeks  seems 
to  continue,  although  not  as  strong  as  it  has  been. 
Other  tomatoes  continue  unchanged,  with  little  interest 
shown.  The  majority  of  the  weak  canners  are  already 
out  of  the  market,  and  the  strong  canner  is  holding  his 
stocks  until  the  market  improves,  so  there  is  not  much 
activity. 

Com — Federal  statistics  on  the  1930  pack  of  com, 
which  showed  a  shortage  of  almost  1,750,000  cases  as 
compared  with  the  1929  pack,  apparently  strengthened 


the  morale  of  the  corn  canners  duing  the  past  week. 
Offerings  of  com  at  levels  below  the  market,  which 
have  been  prevalent  during  the  past  month  or  so  by 
timid  canners,  showed  a  drop,  and  although  no  actual 
improvement  has  been  made  as  far  as  prices  go,  the 
readiness  of  the  remaining  factors  to  hold  their  stocks 
for  a  better  market  has  improved  the  market’s  stabil¬ 
ity.  Pices  continue  the  same,  with  little  interest 
shown  by  the  buyer  except  in  cases  where  the  offering 
is  a  genuine  bargain.  Chain  stores  continue  to  feature 
com  at  retail  prices  that  are  very  attractive  to  the  con¬ 
suming  public,  and  movements  of  stocks  into  consum¬ 
ing  channels  are  heavy.  This  situation  will  undoubt¬ 
edly  be  reflected  in  increased  strength  in  this  field  as 
the  buying  season  draws  nearer. 

Peas — Are  moderately  strong,  with  easiness  noted 
in  some  Western  offerings.  New  York  peas  continue 
unchanged  and  appear  to  be  moving  at  a  fair  rate  con¬ 
sidering  the  time  of  year.  Fancy  Wisconsin  grades 
continue  to  show  signs  of  weakness,  and  it  is  this  item 
that  is  expected  to  show  a  drop  in  the  price  list  first. 
Prices  continue  posted  at  the  same  levels  as  have  been 
prevailing,  but  concessions  are  reported  being  offered 
in  efforts  to  move  surplus  stocks. 

Canne  Fish — All  items  in  this  field  continue  dull, 
with  no  market  interest  being  shown.  Shrimp  shows 
perhaps  the  best  chance  of  immediate  improvement, 
with  any  increasing  demand  probably  resulting  in  price 
advances  due  to  the  small  pack  reported  this  season. 


CHICAGO  MARKET 

By  "OBSERVER,” 

Special  Correspondent  of  "The  Canning  Trade.” 


Christmas  Shopping  Brisk — Canned  Foods  Buying  in 
January  Promises  Well — ^Tomatoes  Very  Quiet — 
Com  Idle — Peas  Steady — The  Old  10c  Seller  Argu¬ 
ment  Back  Again — Maine  Blueberries  Hurt  Their 
Own  Market. 

Chicago,  December  11,  1930. 

OOD  CHRISTMAS  BUYING— A  most  vigorous 
period  of  December  shopping  has  been  evident 
throughout  the  Chicago  area,  and  while  this  ac¬ 
tivity  has  not  yet  shown  itself  in  heavy  wholesale  re¬ 
plenishments,  reassurances  come  from  every  quarter 
on  all  products  that  inventories  have  ben  whittled  to 
the  utter  minimum  everywhere. 

Canned  foods  distributors  know,  of  course,  that  their 
line  is  one  which  has  had  its  share  of  attention. 

Brokers  report  that  there  is  more  than  usual  assur¬ 
ance  from  jobbers  of  healthy  business  in  January. 

Tomatoes — Very  quiet,  a  few  reported  sales  at  very 
low  levels  heretofore  prevailing,  but  their  fewness  is 
at  least  partly  due  to  canners’  realization  that  sales 
cannot  be  forced  at  this  time,  and  that  later  on  there 
will  be  better  markets. 

The  over-conservatism  prevalent  over  months  past 
has  created  a  more  widespread  shortage  of  stocks  than 
would  normally  exist.  This  should  provide  a  market 
for  all  and  more  than  any  carryovers  still  in  canners’ 
hands.  It  is  quite  evident  that  low  prices  now  possible 
cannot  continue  with  any  buying  at  all. 

We  understand  that  several  of  the  big  interests  mis- 
guessed  the  tomato  situation  during  the  pack  and 
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loaded  up  on  No.  2  standards  at  about  77i^c  eastern 
factory,  and  are  trying  to  work  down  their  holdings 
before  according  any  further  market  support. 

Corn — ^The  reported  fifteen  and  one-half  million  pack 
for  1930  was  received  without  much  comment ;  in  fact, 
canned  foods  circles  here  were  anticipating  about  two 
million  more  than  now  reported.  The  impression  seems 
to  be  that  prices  can  hardly  take  any  violent  change  in 
view  of  reasonably  ample  supplies,  although  with  fair 
prices  maintained  this  stock  should  all  clear  up  by 
about  summer  of  1931.  Last  year  the  country  actually 
consumed  about  seventeen  million  cases,  or  10  per  cent 
over  the  1930  pack. 

Peas — Prices  steady.  The  cheap  basis  on  standards 
recently  prevailing  among  a  few  of  the  distressed  Wis¬ 
consin  canners  is  now  hardly  possible;  the  continuance 
of  such  prices  at  this  time  means  in  practically  every 
case  a  deficiency  in  quality  which  would  scare  off  first- 
class  buyers. 

The  “sharpshooters”  who  are  still  gunning  for  any¬ 
thing  of  real  quality  for  a  10c  seller  in  peas  are  having 
no  luck  at  all,  even  where  they  seem  willing  to  swap 
dollars  as  far  as  their  own  retail  profit  is  concerned. 

Maine  Blueberries — Considerable  price  slashing  has 
been  evident  during  recent  weks;  declines  from  the 
original  openings  have  been  so  considerable  as  to  leave 
buyers  considerably  interested  as  to  what  will  happen 
next.  But  purchasing  is  still  hand  to  mouth  to  cover 
only  immediate  needs.  Consumption  has  been  stimu¬ 
lated  at  these  new  prices  and  blueberry  pie  enjoys  a 
popular  place  along  with  cheap  cuts  like  apple  and 
pumpkin,  instead  of  a  nickel  or  a  dime  higher. 

Credit  Department  Troubles — Many  canners  have  on 
their  floors  large  blocks  of  goods  covered  by  firm  con¬ 
tracts  yith  old-established  buyers;  some  of  them  are 
not  being  moved  out  because  of  stalling  tactics  by 
buyer ;  in  other  cases  a  willingness  to  take  goods  is  ne¬ 
gated  by  credit  department. 

Big  bankers  see  nothing  disturbing  in  most  of  these 
cases,  as  it  simply  means  a  re-agreement  of  shipping 
dates  on  supplies  positively  destined  to  assured  outlets. 
But  this  all  tends  to  mess  up  the  situation  and  implants 
a  measure  of  restlessness  in  a  minority  of  the  less  sea¬ 
soned  directors  of  some  of  the  canneries. 


OZARK  MARKET 

By  "OZARKO.” 

Special  Correspondent  of  "The  Canning  Trade.” 

i'  ■  .  - . 

Tomato  Sales  on  the  Increase — ^Tendency  to  Wait  for 
Better  Market — Turn  Down  Inquiries  for  Delayed 
Shipments — Green  Bean  Prices  Unchanged — Con¬ 
troversy  Over  Canners’  License  Tax — ^Talk  of  Re¬ 
duced  Acreage  and  Contract  Prices — Ozark  Canners 
to  Meet  January  8th-9th. 

Springleld,  Mo.,  December  12,  1930. 

ENERAL  BUSINESS — The  general  business  con¬ 
ditions  throughout  the  Ozarks,  while  better  than 
in  many  other  localities,  is  not  up  to  the  usual 
volume  generally  erperienced  for  this  period  of  the 
year. 

Tomato  Sales — There  were  more  cars  of  tomatoes 
sold  during  the  past  week  than  the  total  sales  of  the 


previous  week,  most  sales  being  made,  however,  for 
either  immediate  or  prompt  shipment.  If  any  sales 
were  confirmed  for  shipment  late  December,  such  sales 
were  probably  at  somewhat  higher  prices  than  those 
made  for  earlier  shipment.  A  few  cars  that  would 
probably  grade  sub-standards  were  sold  for  immediate 
shipment  at  621/2C  factory  points.  Such  sales  did  not 
seem  to  have  any  effect,  however,  on  other  sales  of 
standard  grade,  which  ranged  about  as  follows: 

No.  1  standard,  10  oz.,  42V^c  to  45c ;  No.  303  cans,  16 
oz.,  5714c  to  60c;  No.  2  standards,  65c.,  671/2C,  70c;  No. 
214  standards,  $1.00-1.05.  All  sales  referred  to  were 
made  for  account  of  canners  who  had  obligations  to 
meet,  therefore  were  in  urgent  need  of  ready  cash. 

Tomato  Offerings — There  are  actually  fewer  cars  of 
tomatoes  being  offered  at  present  than  at  any  time  dur¬ 
ing  the  past  few  weeks.  These  offerings  that  are  on 
the  market  now  for  prompt  shipment  are  being  quoted 
subject  to  confirmation  and  advance  without  notice, 
and  for  immediate  or  prompt  shipment  only  at  about 
the  following  range  of  prices:  No.  1  standard,  10  oz., 
421/2C  to  45c;  No.  300  cans,  I41/2  oz.,  57i4c;  No.  303 
cans,  16  oz.,  Oc;  No.  2  standards,  65c,  671/2C,  70c; 
No.  214  standards,  $1.00-1.05;  No.  214  extra  standards, 
$1.10;  No.  10  tandards,  $3.50-$3.75. 

There  are  no  good  sized  blocks  on  the  market  at  the 
range  of  prices  mentioned.  Canners  in  the  Ozarks, 
without  exception,  are  firm  in  their  belief  that  there 
will  be  a  marked  improvement  in  the  demand  and  sale 
of  tomatoes,  probably  the  last  week  in  December,  and 
the  first  week  in  January,  and  these  canners  are  of  the 
opinion  that  an  improvement  in  the  demand  and  sales 
will  result  in  a  higher  range  of  prices.  Most  canners 
state  that  there  is  no  profit  to  them  in  selling  tomatoes 
at  these  prices. 

Jobbers’  Inquiries — Brokers  are  receiving  inquiries 
from  jobbing  grocers  for  very  lowest  prices  on  spot  to¬ 
matoes  for  delayed  shipment.  In  some  instances  ship¬ 
ments  are  wanted  delayed  until  the  end  of  January. 
Canners  don’t  seem  to  be  interested  in  confirming  any 
sales  at  present  for  delayed  shipment.  These  canners 
state  that  it  is  no  benefit  to  them  to  confirm  sales  on 
tomatoes  for  shipment  four  or  five  weeks  later.  There¬ 
fore,  the  canners  are  willing  to  take  chances  on  the 
market  and  make  sales  later  for  either  immediate  or 
prompt  shipment. 

Spot  Green  Beans — Sales  during  the  past  week  very 
limited,  principally  in  part  carlots  for  shipment  with  to¬ 
matoes.  Prices  remain  unchanged  on  the  basis  of  No. 
2  cut  stringless  at  85c  f.  o.  b.  shipping  points. 

Greens — ^There  is  still  a  fair  supply  of  No.  2  and  No. 
10  mustard  greens,  also  turnip  greens,  in  the  hands  of 
just  a  limited  number  of  canners,  and  prices  are  held 
firm,  as  greens  are  principally  in  demand  during  the 
late  winter  and  early  spring  months. 

Canners’  License — Canners  in  the  Ozarks  generally 
are  of  one  opinion,  and  that  is  that  it  is  unjust  to  com¬ 
pel  the  canners  to  pay  license  tax  of  $10  per  year  under 
the  “Perishable  Agicultural  Commodities  Act.”  Can¬ 
ners  claim  that  they  should  not  be  compelled  to  secure 
this  license  in  order  to  enable  them  to  market  their 
present  holdings  of  spot  tomatoes,  which  were  packed 
from  the  tomato  crop  of  1930  and  before  the  “Perish¬ 
able  Commodities  Act”  became  effective.  There  are 
many  canners  in  the  Ozarks  who  are  now  very  much  in 


34 


THE  CANNING  TRADE 


December  16,  1930 


doubt  about  operating  their  canning  plants  in  the 
packing  of  tomatoes  or  other  products  during  crop 
season  of  1931,  and  this  class  of  canners  believe  it 
would  be  unjust  for  the  Agricultural  Department  at 
Washington  to  compel  them  to  take  out  canners’  license 
at  this  season  of  the  year.  Canners  generally  are  un¬ 
able  to  see  any  benefits  that  they  may  derive  by  taking 
out  a  license  under  the  “Perishable  Agricultural  Com¬ 
modities  Act.” 

Acreage  for  Next  Year — ^There  is  much  talk  among 
the  canners  of  the  Ozarks  regarding  a  big  reduction  in 
the  contracted  tomato  acreage  for  next  year’s  pack,  and 
it  is  more  than  likely  that  there  will  also  be  a  reduction 
in  the  contracted  green  bean  acreage  for  canning  pur- 
ix)ses.  Canners  are  planning  to  contract  both  toma¬ 
toes  and  beans  at  a  reduction  in  prices  below  what  they 
have  been  paying  in  the  past. 

Annual  Convention — The  annual  convention  of  the 
Ozark  Canners  Association  will  be  held  in  Springfield, 
Mo.,  at  the  Colonial  Hotel,  January  8th  and  9th.  About 
the  usual  attendance  can  be  reasonably  expected,  and 
many  matters  of  importance  to  the  canners  will  be 
given  consideration. 


GULF  STATES  MARKET 

By  "BAYOU." 

Special  Correspondent  of  “The  Canning  Trade.” 


Shrimp  Pack  Moving  Along  as  Well  as  Can  Be  Ex¬ 
pected — Oyster  Pack  in  Mississippi  Moving  Along 
Fairly  Well — Buying  Being  Done  by  the  Hand-to- 
Moulh  Method. 

Mobile,  Ala.,  December  11,  1930. 

SHRIMP — The  shrimp  pack  is  moving  along  as  well 
as  can  be  expected  under  the  circumstances,  and 
that’s  not  much  at  its  best.  In  other  years,  when 
times  were  good  and  there  was  a  good  season,  the  fish¬ 
ermen  would  knock  off  from  shrimping  and  the  fac¬ 
tories  would  close  down  when  shrimp  got  as  scarce  as 
they  are  now,  but  this  year  things  are  different,  and 
everybody  is  trying  to  stretch  the  season  as  far  as  pos¬ 
sible,  and  really  too  far,  because  it  can’t  be  said  that 
either  the  fishermen  or  the  canners  are  making  any 
headway,  as  it  is  costing  too  much  money  to  produce 
shrimp  in  such  small  quantities.  But  the  folks  en¬ 
gaged  in  the  business  have  to  do  something,  and  the 
shrimp  pack  is  pegging  along  regardless  of  the  conse¬ 
quences,  always  looking  for  a  lucky  break. 

The  good  book  says  that  the  birds  of  the  air  and  the 
fishes  of  the  sea  are  being  cared  for,  and  it  surely  has 
been  working  out  the  same  way  for  the  shrimp  indus¬ 
try,  because  gracious  knows  what  has  been  keeping  up 
the  shrimpers  and  the  labor  in  the  canning  plants  this 
season  with  shrimp  as  scarce  as  they  have  been. 

Be  what  it  may,  it  is  a  consoling  feeling  to  believe 
that  the  humans  of  the  earth  are  provided  with  food 
and  shelter  in  the  same  manner  as  the  birds  and  fishes. 
Whether  it  pays  us  to  be  too  solicitous  about  our  wel¬ 
fare  or  not,  the  fact  remains  that  you  can’t  rush  nor 
force  matters  along  now,  and  you  go  up  against  a  brick 
wall  every  time  you  try  it. 

There  were  practically  no  shrimp  packed  this  past 
week,  and  there  is  no  indication  right  now  of  any  im¬ 


provement  in  the  coming  week,  so  things  are  moving 
along  mighty  quietly.  This  is  one  reason  that  if  the 
brokers  and  jobbers  of  shrimp  knock  off  buying  for  the 
holidays  they  may  find  themselves  at  the  short  end  of 
a  supply  for  their  trade,  because  no  one  has  any  idea 
how  limited  the  supply  of  shrimp  is  until  the  demand 
starts  up  and  the  trade  is  forced  to  buy. 

The  price  of  canned  shrimp  is  $1.30  per  dozen  for 
No.  1  small,  $1.50  per  dozen  for  No.  1  medium,  and 
$1.70  per  dozen  for  No.  1  large,  all  f,  o.  b.  cannery. 

Oysters — The  oyster  pack  in  Mississippi  is  moving 
along  fairly  well,  and  as  oysters  are  in  good  shape  to 
can,  a  quality  pack  is  being  turned  out. 

To  see  the  oyster  boats  with  deck  loads  of  oysters 
alongside  the  canning  plants  to  be  unloaded,  one  unfa¬ 
miliar  with  the  canning  game  would  imagine  that  there 
is  an  enormous  quantity  of  oysters  being  canned,  yet 
when  you  see  that  a  barrel  of  oysters  in  the  shell  only 
turns  out  about  15  small  cans  of  cove  oysters,  then  you 
realize  how  badly  you  were  deceived,  because  the  tre¬ 
mendous  pile  of  shell  oysters  is  reduced  to  only  a  few 
dozen  cases  of  cove  oysters  w'hen  packed  in  the  cans. 
In  fact,  oysters  are  so  bulky  and  heavy,  and  it  takes  so 
much  labor  to  handle  them,  that  the  canning  factories 
have  to  handle  them  in  very  large  quantities  in  order 
to  make  any  money  on  them. 

The  oyster  pack  under  favorable  conditions,  and  if 
conservatively  operated,  should  make  the  season  a  suc¬ 
cess.  Don’t  look  for  buyers  to  fall  all  over  themselves 
to  buy  your  pack,  because  that’s  out  of  style.  They 
don’t  do  it  with  other  packs  and  they’re  not  going  to 
do  it  with  the  oyster  pack.  The  hand-to-mouth  method 
is  the  way  the  buying  is  done,  and  you  will  have  to 
gauge  your  energy,  resources,  patience,  cussing,  etc., 
to  the  1930  and  1931  methods  of  merchandisingg. 

The  price  of  the  new  pack  of  oysters  is  $1.00  per 
dozen  for  55  ounce  and  $2  per  dozen  for  10  ounce,  and 
whether  the  packers  are  making  any  money  at  the 
above  figures  it  doesn’t  matter.  You  can  buy  them  at 
those  prices,  f.  o.  b.  cannery,  so  go  to  it.. 


CALIFORNIA  MARKET 

By  "BERKELEY,” 

Special  Correspondent  of  “The  Canning  Trade.” 


Canned  Foods  the  Price  of  Admittance  to  Theaters — 
Tomato  Prices  Shaded  in  Sympathy  With  General 
Market — Stock  Taking  Will  Uncover  Unexpected 
Shortage — Peach  Growers  Urged  to  Destroy  Low* 
Production  Orchards — Peach  Growers  Meet — Plan  to 
Continue  “Canned  Peaches”  Advertising  —  Pear 
Growers  to  Curtail  Planting. 

San  Francisco,  December  12th,  1930. 

HEATERS  HELP  UNEMPLOYED— While  can¬ 
ners  are  experiencing  a  rather  dull  period,  with 
business  decidedly  of  a  routine  nature,  the  retail 
grocery  trade  is  moving  canned  foods  in  larger  quan¬ 
tities  than  in  many  months.  Both  independent  and 
chain  store  grocers  have  put  out  holiday  packs  of  can- 
ped  and  dried  fruits,  and  these  promise  to  move  freely, 
judging  by  the  early  interest  taken  by  shoppers.  Fo^ 
products  will  prove  acceptable  gifts  this  year  in  homes 
where  gifts  of  this  kind  were  never  before  considered. 
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and  this  suggestion  is  being  stressed  in  many  ways  by 
the  daily  press  and  by  retail  grocers.  In  San  Francisco 
canned  food  matinees  are  being  featured  by  several  of 
the  largest  moving  picture  theaters,  admission  to  the 
show  being  one  or  more  cans  of  any  food  product.  The 
food  is  distributed  to  worthy  families  by  the  Salvation 
Army,  and  some  large  lots  have  been  gathered,  with 
some  theater  patrons  presenting  a  full  case  for  admis¬ 
sion  to  the  theater. 

Shade  Tomato  Prices — Despite  the  fact  that  unsold 
stocks  of  tomatoes  in  this  market  are  comparatively 
limited,  some  canners  are  making  slight  price  conces¬ 
sions  in  sympathy  with  the  rather  soft  market  condi¬ 
tions  prevailing  elsewhere.  Most  of  the  shading  off  in 
prices  seems  to  be  confined  to  standards  and  this  shad¬ 
ing  is  being  indulged  in  largely  by  the  smaller  inter¬ 
ests.  Quite  a  few  packers  are  now  offering  No.  21/^ 
standards  at  $1,  with  a  few  willing  to  take  97|,4c  to' 
clean  out  holdings. 

Stock-Taking  to  Reveal  Shortages — New  lists  will  be 
the  order  of  the  day  when  the  new  year  rolls  around 
and  leading  canners  suggest  that  the  trade  will  prob¬ 
ably  be  surprised  when  it  sees  the  number  of  items  no 
longer  to  be  had.  There  has  been  much  trading  among 
canners  of  late  to  enable  orders  to  be  filled  in  full,  and 
in  many  instances  but  a  few  thousand  or  even  but  a 
few  hundred  cases  of  popular  items  remain  in  first 
hands.  Under  ordinary  circumstances  price  advances 
would  be  in  order,  but  this  year  prices  are  being  left 
unchanged,  and  as  soon  as  one  item  gets  in  light  sup¬ 
ply  sales  effort  is  switched  to  another. 

Advises  Weeding  Out  Peach  Orchards — ^That  Cali¬ 
fornia  canning  peach  growers  whose  orchards  produce 
less  than  seven  tons  of  first-class  fruit  per  acre  should 
immediately  destroy  their  trees  and  use  the  land  for 
other  crops  is  the  conclusion  reached  by  Prof.  B.  H. 
Crocheron,  University  of  California  farm  expert.  “Un¬ 
less  there  is  an  extensive  removal  of  trees,  there  is  no 
reason  to  hope  for  less  than  seven-ton-per-acre  or¬ 
chards  to  return  the  costs  of  production  before  1936,” 
he  declares.  “It  is  obvious  that  in  view  of  these  facts, 
the  sooner  such  orchards  are  pulled  up  the  less  loss  they 
will  show  their  owners.”  This  expert,  who  has  made  an 
exhaustive  study  of  the  situation,  does  not  believe  that 
plans  for  compensating  growers  for  pulling  out  their 
peach  trees  are  workable. 

Peach  Growers  Meet — The  annual  meeting  of  the 
California  Canning  Peach  Growers’  Association  was 
held  at  the  St.  Francis  Hotel,  San  Francisco,  December 
2,  when  the  work  of  the  past  year  was  reviewed  and 
officers  chosen  for  1931.  The  officers  chosen  are:  Pres¬ 
ident,  S.  C.  Day,  Loomis;  vice-president,  Leonard  A. 
Walton,  Yuba  City;  treasurer.  Will  Martin,  Selma;  sec¬ 
retary,  J.  C.  Galbraith,  Yuba  City,  and  assistant  secre¬ 
tary,  F.  B.  Schmitt,  San  Francisco.  About  63  per  cent 
of  the  pack  made  by  growers  has  been  sold  and  the  out¬ 
look  for  disposing  of  the  balance  was  considered  bright. 

Plan  to  Continue  Advertising — ^Plans  are  under  way 
for  a  continuation  of  the  co-operative  advertising  cam- 
])aign  by  California  peach  canners  and  the  Kellogg 
cereal  interests  along  the  lines  that  have  proved  so  suc¬ 
cessful  during  the  past  two  years.  The  Canners’  League 
of  California  has  recommended  that  its  members  again 
participate  in  the  spring  advertising  campaign,  and  it 
is  expected  that  this  recommendation  will  be  adopted. 
The  Kellogg  Company  is  well  pleased  with  the  results 
of  the  work  done  during  the  past  two  years  and  has 


expressed  a  desire  to  continue  it.  Leading  packers  of 
peaches  express  the  opinion  that  no  publicity  work  to 
promote  the  sale  of  this  fruit  has  ever  been  carried  on 
at  less  expense  than  this  co-operative  campaign  and  ex- 
pess  a  willingness  to  again  participate. 

Pear  Growers  Meet — A  series  of  district  meetings  of 
California  pear  growers  is  being  held  and  the  general 
reports  are  that  growers  operated  at  a  loss  during  the 
year.  At  a  recent  meeting  at  San  Jose,  President 
Frank  T.  Swett  suggested  that  this  year’s  set-back  was 
the  first  experienced  in  twelve  years,  and  that  it  would 
likely  prove  beneficial  by  curtailing  planting.  In  1929 
growers  received  very  high  prices  for  pears  and  had 
high  prices  been  received  again  this  year,  there  would 
doubtless  have  been  heavy  plantings  in  1931.  President 
Swett  declared  that  the  time  had  come  when  growers 
must  pay  increased  attention  to  producing  larger  and 
better  fruit  and  that  the  thinning  of  pears  would  prob¬ 
ably  be  necessary,  as  is  now  the  case  with  peaches  and 
apricots.  The  California  Pear  Growers’  Association  was 
organized  twelve  years  ago,  and  at  that  time  there  were 
17,000  acres  of  bearing  j^ars  in  the  State,  while  how 
there  are  73,400  acres,  with  a  large  acreage  not  yet  in 
bearing.  The  crop  last  year  reached  the  record  of 
227,000  tons. 

California  Canned  Grapes  form  an  interesting  part 
of  the  canned  fruit  imports  of  the  Dutch  East  Indies, 
according  to  trade  reports.  In  fact,  grapes  lead  in 
canned  fruit  purchases  from  the  United  States,  al¬ 
though  cherries  have  made  a  rapid  gain  in  recent  years 
and  are  now  in  second  place.  The  grapes  are  usually 
served  iced  and  are  greatly  relished  by  the  Chinese 
population. 
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What  Canned  Foods  Distributors  are  Doing 

Hearings  on  Mapes  Standards  Set  for  Dec.  15th — Campbell  Soup  Co.  to  Build  Canadian 
Plant — Chain  Store  Holding  Company  Formed — Government  to  Investigate  Bread  Prices. 


Gearings  on  tentative  canned  foods  stand¬ 
ards  SET  FOR  TODAY— Interest  of  the  entire  canned 
foods  industry  is  focused  on  the  tentative  standards  fixed 
^nder  the  Mapes  Amendment  to  Food  and  Drugs  Act,  which 
will  be  discussed  today  at  the  hearing  in  Washington,  D.  C.,  ac¬ 
cording  to  Secretary  of  Agp’iculture  K^de.  Tentative  standards 
for  canned  peas,  peaches  and  pears  will  be  discussed,  as  well  as 
proposed  designations  for  use  on  sub-standard  product. 

For  the  past  six  months  chemists  and  canned  foods  experts 
of  the  United  States  Department  of  Agriculture  have  been  en¬ 
gaged  in  examining  several  hundred  cans  of  the  products  under 
question  coming  from  all  of  the  producing  areas  in  the  country. 
As  a  result  of  this  research  work,  these  tentative  standards  for 
peas,  peaches  and  pears  have  been  drawn  up. 

Several  thousand  notices  have  been  sent  to  canners,  distribu¬ 
tors  and  representatives  of  consumers’  organizations.  Remark¬ 
able  co-operation  between  the  Government  and  canners  in  formu- 
latinp'  these  standards  has  facilitated  the  work  to  a  great  extent. 
The  hearing  will  continue  until  all  concerned  have  had  an  oppor¬ 
tunity  to  state  their  views  on  all  matters  that  arise  from  the 
discussion. 

Among  the  factors  dealt  with  in  formulating  these  standards, 
Mr.  Campbell,  director  of  regulatory  work,  calls  special  atten¬ 
tion  to  improper  state  of  maturity,  blemishes,  extraneous  mate¬ 
rial,  inedible  portions  of  the  raw  material,  abnormal  colors  and 
flavors,  excessive  trimming,  small  size  or  lack  of  uniformity  in 
the  units,  excessive  amount  of  liquid,  and  containers  insuffi¬ 
ciently  filled. 

After  the  hearings  are  over  consideration  will  be  given  by 
the  Department  of  Agriculture  to  the  formulation  of  final  stand¬ 
ards  in  complete  form,  and  they  will  then  be  promulgated  under 
the  authority  of  the  Secretary  of  Agriculture.  In  accordance 
with  provisions  of  the  amendment,  however,  ninety  days  must 
elapse  before  the  standards  become  effective.  This  would  mean 
that  the  new  standards  would  be  in  effect  in  time  for  the  next 
canning  season. 

The  department  is  also  authorized  to  prescribe  a  suitable 
label  for  those  canned  foods  which  fall  below  the  Government 
standard.  So  far  the  favorite  label  seems  to  be  the  following: 
“Below  U.  S.  Standard.  Legal — Wholesome,”  which  was  chosen 
from  the  multitude  of  suggestions  sent  to  the  department  all 
over  the  United  States  in  response  to  the  requests  for  such  as¬ 
sistance.  In  addition  to  this  designation,  definite  information  as 
to  just  how  much  and  why  the  product  falls  below  the  Govern¬ 
ment  standard  is  required  on  the  labels.  The  notation  stating 
the  qualit"’^  of  the  product  must  be  in  a  border  of  specified  width 
and  the  quoted  portion  must  be  in  type  of  a  definite  size  so  as 
to  be  readily  seen  by  the  prospective  purchaser.  Various  sizes 
of  containers  will,  of  course,  call  for  varying  sizes  of  type,  rang¬ 
ing  from  small  tyre  for  the  smaller  cans  to  large  size  for  No. 
10  tins. 

The  legend  for  sub-standard  goods  says  that  if  any  article 
falls  below  the  standard  in  any  respect  not  violating  the  food 
law  before  passage  of  the  amendment,  “it  shall  bear  in  imme¬ 
diate  conjunction  with  the  name  of  the  article  wherever  such 
name  appears  a  prominent  statement  showing  how  it  deviates 
from  the  standard  article.” 

Standards  for  canned  pears,  peaches  and  peas  all  agree  that 
the  container  must  be  filled  to  not  less  than  90  per  cent  of  ca¬ 
pacity,  as  well  as  defining  the  respective  product.  In  pears  and 
peaches  tests  for  firmness  and  fixing  of  the  sugar  solution  are 
featured  as  well  as  rules  governing  excessive  trimming,  which 
is  defined.  Peaches  are  required  to  be  free  from  blemishes  to 
conform  with  the  following:  not  more  than  25  per  cent  of  the 
units  shall  contain  blemishes  and  no  units  blemishes  in  excess  of 
5  per  cent  of  the  exposed  area. 

The  standard  for  canned  peas,  in  addition  to  limiting  the  pro¬ 
portion  of  liauor  in  the  can,  outlaws  abnormal  flavors  and  colors 
and  forbids  the  presence  of  extraneous  materials,  excepting  pre¬ 
scribed  quantities  of  loose  skins,  broken  peas,  discolored  peas, 
hard  peas  and  firm  peas.  Another  section  defines  the  term 


“broken  peas.”  A  third  rule  describes  the  method  used  to  test 
peas  for  tenderness. 

Campbell  Soup  to  Build  Canadian  Unit — Action  of  the  Camp¬ 
bell  Soup  Company,  of  Camden,  N.  J.,  in  planning  to  erect  a 
complete  plant  in  Canada  is  hailed  as  the  first  step  in  the  com¬ 
pany’s  fight  to  maintain  its  lead  in  the  canned  soup  field  in  Can¬ 
ada.  The  new  unit  will  contain  complete  manufacturing,  can¬ 
ning  and  shipping  facilities,  and  will  be  located  in  New  Toronto, 
about  15  miles  from  Toronto,  Canada. 

For  many  years  the  American  company  has  enjoyed  a  domi¬ 
nant  position  in  its  field  in  the  Canadian  market,  but  recently 
'the  high  tariff  rates  of  Canada  have  cut  deeply  into  the  profits 
of  the  Campbell  Company,  and  this  proposed  Canadian  plant  is 
the  answer  to  that  obstacle.  Although  Campbell  has  been  plan¬ 
ning  a  plant  in  Canada  for  the  past  tw'o  years,  present  tariff  con¬ 
ditions  made  it  imperative  that  work  on  the  project  start  at 
once. 

With  real  estate,  buildings  and  machinery,  the  company’s  in¬ 
vestment  at  New  Toronto  would  total  over  $1,000,000.  '[□le  op¬ 
erating  corporation.  Campbell  Soup  Company,  Ltd.,  is  capital¬ 
ized  at  $2,000,000.  While  no  positive  arrangement  with  con¬ 
tractors  or  architects  have  been  made  as  yet,  it  is  stated  by  of¬ 
ficials  of  the  company  that  the  plant  will  be  supplying  the  en¬ 
tire  demand  of  the  Canadian  market  by  August  of  next  year. 
Work  on  the  factory  is  scheduled  to  start  as  soon  as  weather 
conditions  peniiit. 

Contrary  to  the  design  of  the  mother  plant  at  Camden,  the 
Canadian  unit  will  have  every  department  under  one  roof.  De¬ 
sign  will  follow  that  of  the  company’s  Chicago  unit,  with  every 
department  under  the  one  roof.  Complete  facilities  for  manu- 
acturing  a  complete  line  of  Campbell  and  Franco-American 
items. 

In  regards  to  the  tariff  question  it  will  be  remembered  that 
the  Campbell  Company  recently  requested  the  Tariff  Commit¬ 
tee,  appointed  by  the  Senate,  to  hear  petitions  for  adjustments 
on  tariff  rates,  to  lower  the  tariff  on  canned  soups.  TTiis  step 
was  taken  by  the  company  in  the  hope  that  Canada  would  recip¬ 
rocate  and  lower  its  tariff  rates. 

While  the  Tariff  Act  of  1930  made  no  change  in  the  United 
States  rates,  in  a  general  upward  revision  of  its  tariff  laws  Can¬ 
ada  increased  its  tariff  on  canned  soups  from  2714  per  cent  to 
35  per  cent.  Back  in  1922,  the  last  time  that  America  increased 
its  tariff  rates  on  this  item  to  35  per  cent,  Canada  also  increased 
its  rate,  but  no  change  was  made  this  year  in  the  American  rate. 

Under  the  terms  of  the  Fordney-McCumber  tariff,  soups  are 
dutiable  to  35  per  cent  of  ad  valorem.  During  the  period  of  de¬ 
bate  on  the  Hawley-Smoot  tariff  before  the  Ways  and  Means 
Committee,  no  new  testimony  was  offered  on  this  item,  and  thus 
the  rate  was  continued  at  35  per  cent.  This  figrure  was  carried 
through  the  House  and  Senate  and  is  still  on  the  statute  books 
in  the  Tariff  Act  of  1930. 

Inasmuch  as  imports  of  canned  soups  totaled  only  $155,744  in 
the  biggest  year  so  far,  which  was  1928,  it  can  be  readily  under¬ 
stood  why  the  Campbell  Soup  Company  contends  that  the  pres¬ 
ent  tariff  rates  are  unnecessarily  high.  When  the  Campbell  Com¬ 
pany  can,  in  addition  to  furnishing  the  bulk  of  the  demand  in 
this  countrv.  still  export  nearly  half  of  its  output  to  Canada, 
and  find  a  ready  channel  for  it,  there  does  not  seem  much  dan¬ 
ger  of  foreign  soup  manufacturers  presenting  a  serious  menace 
to  the  American  market. 

Another  factor  in  the  decision  of  the  soup  company  to  build 
the  Canadian  plant  is  the  possible  outcome  of  the  discussion  of 
the  preferential  tariff  in  the  British  Empire.  The  unit  would 
be  the  natural  source  of  supply  for  the  export  trade  of  the  other 
dominions  in  the  event  that  any  such  •  barrier  is  established. 
Although  the  whole  question  is  indefinite,  due  to  the  lack  of  any 
definite  conclusions  on  the  part  of  those  discussing  the  matter, 
ofikials  of  the  company  state  that  the  Canadian  unit  would 
handle  the  export  trade  in  the  event  of  this  question  arising. 

New  Chain  Store  Holding  Unit  Formed — A  new  investment 
trust  which  enters  indirectly  into  the  food  field  through  the 
presence  of  the  stock  of  several  of  the  country’s  largest  canned 
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food  distributors  in  its  portfolio  was  formed  last  week-  Chain 
Store  Shareholders,  Inc.,  as  the  new  holding  unit  will  be  known, 
was  organized  under  the  laws  of  Delaware  with  an  authorized 
capital  of  10,000,000  shares  of  common  stock.  The  concern  is  a 
holding  company  to  povide  a  fixed,  diversified  investment  in  the 
common  stocks  of  35  of  the  leading  chain  store  companies,  which 
have  combined  sales  that  approximate  10  per  cent  of  the  coun¬ 
try’s  retail  merchandising  business. 

Of  the  35  stocks  that  will  constitute  the  company’s  portfolio, 

26  are  traded  in  on  the  New  York  Stock  Exchange  and  nine  on 
the  New  York  Curb  Exchange.  Holdings  of  food  distributors 
include  stock  of  the  Great  Atlantic  and  Pacific  Tea  Company, 
Safeway  Stores  and  Kroger  Grocery  and  Baking  Company. 

The  unit  of  investment  consists  of  one  share  of  each  of  the  35 
chain  store  companies,  which  unit  is  split  up  into  100  "shares  of 
Chain  Store  Shareholders,  Inc.,  which  are  being  offered  by  Mer¬ 
rill,  Lynch  &  Co.,  well-known  New  York  underwriting  house, 
long  prominent  in  the  chain  store  financing  field.  Chain  store 
shares  will  be  purchased  as  the  common  stock  of  the  new  invest¬ 
ment  trust  is  distributed. 

In  commenting  on  the  purpose  of  the  new  company,  Charles 
E.  Merrill,  chairman  of  the  board,  said  that  after  having  spe¬ 
cialized  in  the  chain  store  security  field  for  many  years,  he 
thought  that  this  would  be  an  extremely  opportune  time  to  in¬ 
terest  the  general  public  in  the  chain  store  investment  field.  In 
view  of  the  developments  in  this  field  in  1929-1930,  it  is  re¬ 
garded  as  somewhat  of  a  test  year  for  an  industry  that  had  been 
previously  held  depression  proof. 

With  the  combination  of  declining  commodity  prices,  drastic 
liquidation  in  the  stock  market  and  the  subsepuent  drop  in  em¬ 
ployment  and  the  general  letup  in  business  activities  even  the 
chain  store  industry  registered  declines  from  the  previous  year’s 
figures.  For  some  time  chain  store  stocks  had  led  the  market, 
according  to  Mr.  Merrill,  but  the  so-called  “blue  chip”  stocks 
crossed  the  line  of  chain  store  prices  in  the  latter  part  of  1929, 
when  both  sales  and  earnings  of  the  companies  were  seriously 
impaired,  due  to  the  general  unfavorable  business  conditions 
prevailing  at  that  time. 

“Chain  stre  companies,”  Mr.  Merrill  continued,  “have  had  a 
year  in  which  to  do  a  lot  of  hard  work  putting  their  organiza¬ 
tions  in  shape,  liquidating  inventories  and  pavng  the  way  for 
more  efficient  operations  in  the  future.  While  the  sale  of  chain 
store  companies  during  1930  have  shown  only  a  very  small  in¬ 
crease  over  the  sales  for  the  corresponding  period  of  1929,  due 
consideration  should  be  given  to  the  fact  that  the  price  of  com¬ 
modities  declined  from  five  to  twenty-five  per  cent,  which  means 
that  even  on  an  equal  volume  of  business  the  units  sales  in  1930 
were  much  greater  than  in  1929,  This  indicates  that  the  chain 
stores  are  holding  their  customers.  Earnings  of  chain  store 
companies  taken  as  a  group  will  be  less  in  1930  than  they  were 
in  1929,  due  in  part  to  the  higher  cost  of  operation  and  in  part  to 
the  general  policy  of  writing  down  inventories  of  commodities 
with  the  decline  in  the  prices  of  commodities.” 

That  there  is  considerable  encouragement  in  the  fact  that 
the  chain  stores  have  been  able  to  hold  their  customers  in  the 
present  period  of  economic  depression  is  the  belief  of  Mr.  Mer¬ 
rill,  who  continues:  “This  means  that  as  soon  as  commodities 
prices  become  stabilized  the  efficient  management  of  the  chain 
store  companies  will  begin  to  operate  on  a  normal  ratio  of  net 
profits  tier  dollar  of  sales,  and  under  such  conditions  it  is  easy 
to  conceive  that  net  profits  should  snap  back.  We  believe  that 
1931  will  show  a  much  more  favorable  picture  in  the  chain  store 
business  than  1930  is  showing.” 

While  investments  may  not  be  made  in  any  other  securities 
than  the  35  underlying  stocks,  the  directors  may  sell  any  par¬ 
ticular  stock  hold.  Money  from  such  sales,  as  well  as  all  re¬ 
ceipts  from  sales  of  stock  dividends  and  rights,  must  be  rein¬ 
vested  in  call  loans  or  Government  securities.  Cash  dividends 
and  interest  accruals  on  dividends  received  are  for  semi-annual 
distribution.  The  stock  is  offered  by  the  underwriting  company 
at  the  market,  which  is  currently  around  $15  a  share. 

Government  to  Probe  Bread  Prices — The  Department  of  Jus¬ 
tice  announced  last  week  that  it  is  conducting  an  investigation 
to  determine  the  reason  for  the  spread  between  the  wholesale 
price  of  bread  and  the  cost  of  raw  materials  used  in  the  baking 
of  bread.  For  some  time  the  low  cost  of  wheat  has  aroused  the 
speculation  of  the  food  industry  as  to  just  why  the  cost  of  bread 
remained  at  the  same  level  as  when  wheat  was  selling  at  a 
much  higher  price. 

So  far  in  the  investigation  no  evidence  tending  to  show  that 
there  has  been  any  violations  of  the  laws  in  the  baking  industry 
has  appeared,  and  no  company  is  suspected  of  violatng  the  rules. 
Upon  completion  of  the  inquiry,  however,  the  department  will 


know  where  there  are  any  companies  violating  the  anti¬ 
trust  laws  and  whether  any  action  can  be  taken  against  these 
companies  under  the  clause  governing  price  maintenance. 

It  is  intimated  that  the  inquiry  is  a  self -instituted  one  under¬ 
taken  by  the  denartment,  although  it  is  said  that  many  corn- 
plants- of  the  wide  spread  between  the  cost  of  the  raw  materials 
and  the  cost  of  the  finished  products  have  been  made  by  mem¬ 
bers  of  Congress  as  well  as  other  sources. 

- ♦ - 

UTILIZATION  OF  NATURAL  TOMATO  PECTIN 
IN  CATSUP  MAKING 

J.  D.  Wildman,  Microanalytical  Laboratory,  Food  and 
Drug  Administration,  U.  S.  Dept,  of  Agriculture. 

ROOKER  (1)  in  a  recent  article  on  the  effect  of 
fruit  pectin  in  catsup,  mentions  the  fact  that  cat¬ 
sups  manufactured  by  a  hot-cycloning  process  are 
thicker  and  give  better  blotter  tests  than  catsups  made 
by  a  cold-cycloning  process.  In  this  connection  we 
desire  to  call  attention  to  some  laboratory  experiments 
which  we  have  conducted  on  this  matter. 

It  seems  to  be  fairly  well  accepted  that  pulps  man¬ 
ufactured  by  hot-break  process,  i.  e.,  by  cooking  the 
tomatoes  before  cycloning,  are  thicker  and  “stand  up” 
better  on  a  blotter  than  pulps  of  similar  total  solids 
contents  made  by  cycloning  the  tomatoes  sold.  Cruess 
(2)  states  that  the  hot-cyclonic  process  is  superior  to 
the  cold-cycloning  process  as  far  as  thickness  and  blot¬ 
ter  test  behavior  of  the  product  goes. 

The  accepted  explanation  of  these  differences  be¬ 
tween  hot-cycloned  pulps  and  cold-cycloned  pulps  has 
been  that  the  cooking  of  the  tomatoes  before  cycloning 
removes  the  pectin  or  gummy  materials  from  the  skin 
and  seeds.  Cruess  (2)  states  that  boiling  the  tomatoes 
before  cycloning  extracts  pectin  from  the  seed  coats 
and  skins.  Campbell  (3)  is  of  the  opinion  that  a  hot- 
pulping  process  aids  in  extracting  gums  from  around 
the  seeds.  Rooker  (1)  holds  that  the  hot-process  re¬ 
moves  pectin  from  around  the  seeds,  skins  and  fibrous 
materials.  In  the  light  of  these  generally  accepted  be¬ 
liefs  the  following  experiments,  no  doubt,  will  be  of 
interest. 

Experiment  No.  1 — Effect  of  Removal  of  Skins  and 
Seeds  from  Tomatoes. 

The  purpose  of  this  experiment  was  to  determine 
whether  or  not  it  is  possible  to  produce  a  pulp  which 
will  give  a  good  blotter  test  when  made  from  the  fleshy 
part  of  the  tomato  only,  i.  e.,  excluding  seeds  and  skins. 
The  skin  was  emoved  from  a  red-ripe  tomato,  after 
which  it  was  carefully  cut  into  sections  and  the  seeds 
aiid  the  jelly-like  material  around  them  carefully  re¬ 
moved.  The  sample  then  consisted  of  pieces  of  red  to¬ 
mato  flesh  only.  This  was  cooked  until  soft  and  sieved 
through  a  screen  with  openings  approximately  the  size 
of  those  in  a  coarse  cyclone,  and  then  boiled  down.  This 
material  gave  a  good  blotter  test,  i.  e.,  there  as  very 
little  seepage  of  liquid  from  the  pulp  into  the  blotter. 

The  above  experiment  indicated  to  tne  writer  that 
possibly  the  seeds  and  skins  have  little  to  do  with  the 
blotter  test  behavior  of  the  finished  product. 

Experiment  No.  2 — Effect  of  Crushing  the  Tomato. 

This  experiment  was  performed  to  determine  what 
effect,  if  any,  the  mere  crushing  of  the  tomato  has 
upon  the  product. 

Three  red-ripe  tomatoes  were  cut  in  half  and  one- 
half  of  each  placed  in  a  closed  dish  in  a  steam  chamber 
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for  one-half  hour.  The  remaining  portions  were  ground 
in  a  mortar  to  a  pulpy  mass  and  then  given  the  same 
heat  treatment  as  had  been  given  the  first  lot.  Both 
samples  were  then  brushed  through  a  screen  with  open¬ 
ings  approximately  the  same  sze  as  those  in  a  finishing 
cyclone,  and  then  boiled  down  to  a  total  solids  content 
of  15  per  cent.  The  only  difference  between  the  two 
samples  was  that  in  the  one  the  tomato  tissues  had 
been  heated  before  crushing,  while  in  the  other  they 
had  been  heated  after  crushing.  It  will  be  noticed  that 
both  were  given  the  same  heat  treatment,  during  which 
the  skins  and  seeds  were  present  in  both.  Therefore, 
if  cooking  before  cycloning  removes  pectin  or  gum  from 
around  the  skins  and  seeds,  both  samples  should  behave 
alike  when  placed  on  a  blotter  and  both  should  be  of 
the  same  consistency.  Such,  however,  was  not  the 
case.  The  pulp  that  had  been  cooked  before  screening 
was  much  thicker  than  the  pulp  that  had  been  crushed 
before  cooking.  The  hot-break  pulp  also  gave  a  good 
blotter  test,  while  the  cold-break  pulp  gave  a  poor  blot¬ 
ter  test. 

From  these  experiments  it  appears: 

(a)  That  it  is  possible  to  make  pulps  which  “stand 
up”  well  on  a  blotter  by  using  the  fleshy  portions  only 
of  the  tomato,  i.  e.,  tomato  tissue  which  contains  no 
seeds  or  skins. 

(b)  That  cocking  the  entire  tomato,  including  seeds 
and  skins,  after  crushing  failed  to  produce  a  pulp  equal 
in  viscosity  and  water-holding  capacity  to  a  pulp  pre¬ 
pared  by  cooking  the  tomato  tissue  before  crushing. 

As  far  as  these  experiments  go,  it  seems  evident  that 
if  pectin  or  gummy  materials  are  removed  from  the 
seeds  and  skins  they  are  not  the  principal  cause  of  the 
above  mentioned  properties  peculiar  to  a  hot-process 
pulp  or  catsup.  This  conclusion  is  based  not  on  these 
experiments  alone,  but  upon  others  of  like  character, 
as  well  as  upon  factory  observations. 

Experiment  No.  3 — Loss  of  Pectin  on  Crushing. 

This  series  of  experiments  was  undertaken  to  deter¬ 
mine  if  there  is  a  difference  in  pectin  content  of  the 
free  juice  of  tomatoes  which  have  been  cooked  before 
screening  and  tomatoes  which  have  been  crushed  be¬ 
fore  cooking. 

Red  ripe  tomatoes  were  cut  in  half  and  one-half  of 
each  steamed  separately,  for  30  minutes.  The  other 
portions  were  ground  separately  in  a  mortar  as  in  Ex¬ 
periment  No.  2,  allowed  to  stand  for  10  minutes  and 
then  given  the  same  heat  treatment  as  the  first  halves. 
Each  sample  was  then  filtered  and  a  pectic  acid  deter¬ 
mination  made  on  the  juice,  using  the  method  given  in 
the  Book  of  Methods  of  the  Association  of  Official  Agri¬ 
cultural  Chemists.  The  results  are  given  in  the  fol¬ 
lowing  table: 

Loss  of  Pectin  in  Tomatoes  Due  to  Crushing  as  Indi¬ 
cated  by  Loss  in  Pectic  Acid. 

Tomato  Pc.  of  Pectin  Acid  in  Juice  Pet.  of  Loss  of 
Heated  before  Heated  after  Pectic  Acid 
Number  crushing  crushing 


1  .  0.040  0.009  77.5 

2  .  0.036  0.010  72.2 

3  .  0.071  0.037  47.0 

4  .  0.070  0.003  95.7 

5  .  0.050  .  0.015  70.0 

6  .  0.105  0.033  68.6 


It  is  evident  that  in  these  experiments  a  considerable 
proportion  of  the  tomato  pectin  was  lost  when  the  to¬ 
matoes  were  crushed  before  cooking.  While  no  experi¬ 


ments  have  been  made  in  this  laboratory,  it  is  possible 
that  the  rapid  loss  of  pectin  is  due  to  the  action  of  en¬ 
zymes.  Appleman  and  Conrad  (4)  state  that  pectic 
enzymes  are  extremely  active  in  macerated  tomatoes. 
These  enzymes  are  presumably  located  within  the  small 
microscopic  cells  which  make  up  the  tomato  tissue, 
while  the  pectin  is  located  around  the  outside  of  the 
cells..  When  a  tomato  is  crushed  befoie  cooking,  the 
enzymes  would  be  liberated  from  the  cells  and  bring 
about  a  loss  of  the  pectin.  On  the  other  hand,  heating 
the  tomato  before  crushing  would  inactivate  the  en¬ 
zymes  btfore  they  came  in  contact  with  the  pectin,  and 
therefore  hot-processed  pulps  would  contain  a  large 
percentage  of  the  original  pectin. 

Discussion 

The  present  paper  should  not  be  considered  as  a  final 
^statement  of  facts  concerning  the  effect  of  hot-cyclon- 
ing  on  the  finished  product.  The  tomato  fruit  is  com¬ 
plex,  and  in  spite  of  the  large  amount  of  work  that  has 
been  done  in  the  past  there  is  much  yet  to  be  found  out 
about  it.  The  experiments  given  are  laboratory  ex¬ 
periments  only,  and  therefore  any  conclusions  that  are 
made  must  be  made  with  this  in  mind.  Nevertheless, 
the  experiments  indicate  that  other  factors  besides  the 
extraction  of  pectin  or  gummy  material  from  the  seeds 
and  skins  are  responsible  for  the  relatively  greater  con¬ 
sistency  and  water-holding  properties  of  a  hot-break 
pulp  or  catsup. 

One  of  these  factors  appears  to  be  that  pectin  is 
rapidly  changed,  either  phvsically  or  chemically,  when 
the  tomatoes  are  crushed  before  cooking.  However, 
it  is  doubtful  if  this  difference  in  pectin  content  alone 
accounts  for  the  differences  found  to  exist  between 
hot  and  cold  process  pulps  or  catsups.  Certain  pre¬ 
liminary  experiments  lead  us  to  believe  that  merely  re¬ 
placing  the  lost  pectin  with  added  pectin  is  insufficient 
to  change  a  cold-process  pulp  into  a  pulp  equal  in  vis¬ 
cosity  and  blotter  test  behavior  to  a  hot-process  pulp  of 
like  solids  content.  The  complete  explanation  of  the 
problem  must  await  further  work. 
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CAN  COMPANY  MERGER  REPORTED 

MERGER  of  the  Pacific  Can  Company,  of  San 
Francisco,  and  the  Heekin  Can  Company,  of  Cin¬ 
cinnati,  is  reported  near  consummation.  The  San 
Francisco  concern  has  a  factory  here  and  employs 
about  500  men.  In  the  event  the  merger  is  complete, 
the  consolidated  company  will  be  known  as  the  Heekin 
Pacific  Can  Company,  and  E.  F.  Euphart,  president  of 
the  San  Francisco  concern,  will  become  vice-president 
in  charge  of  the  Pacific  Coast  activities. 
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CANNERS—  Because  it  is  an  authorative  treatise  on  the  canning  of  every  known 
food  product,  from  the  growing,  through  the  building  of  the  factory,  the 
formulae,  the  times  of  process,  to  the  final  accounting  of  the  profits. 
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condiments,  mince-meats,  fruit  juices  etc. 
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interesting  and  valuable  that  you  would  not  part  with  the  book  at  any 
price.  An  education  in  food  production,  and  a  help  in  case  of  food  law 
questions. 

RETAILERS — Because  you  ought  to  understand  the  foods  you  hand  over  the  counter, 
their  process  of  production  and  the  laws  governing  them. 

DOMESTIC  SCIENCE  TEACHERS— Because  it  is  a  text  book  of  higher  educa¬ 
tion  in  food  production  of  all  kinds,  in  tin  or  glass.  A  history  of  food 
development,  written  as  interestingly  as  a  novel  disclosing  the  truth 
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not  obtainable  elsewhere,  and  by  an  authority. 
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This  is  one  of  the  big  advan¬ 
tages  to  you  in  the  H  &  D 
organization  with  its  eleven  box  making  plants 
in  the  canning  belt.  One  of  these  plants  is 
near  you,  ready  to  furnish  prompt  and  complete 
service  on  your  requirements  in  corrugated 
fibre  shipping  boxes. 

Write  for  price  list  and  samples 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  are  welcome. 


REAL  ECONOMY 

The  Scotch  grocery  salesman  hailed  a  cab. 

“How  much  to  take  me  to  the  Majestic  Hotel?”  he 
asked. 

“One  dollar  and  seventy-five  cents.” 

“And  how  much  for  my  suitcases?” 

“Oh,”  said  the  cabman,  “ril  take  those  for  nothing.” 
“Fine!  Take  the  suitcases.  I’ll  walk.” 


Mrs.  A — I  saw  a  perfect  love  of  a  hat  today. 

Mrs.  B — Did  you  buy  it? 

Mrs.  A — Not  yet.  I’ve  got  to  pick  out  a  more  expen¬ 
sive  one  for  my  husband  to  refuse  to  buy  so  that  we 
can  compromise  on  this  one. 


Willie — Did  Mr.  Edison  make  the  first  talking  ma¬ 
chine,  pa? 


THE  HINDE  &  DAUCH  PAPER  COMPANY 

800  Decatur  Street  Sandusky,  Ohio 


HINDE  SL  DAUCH  SHIPPING  BOXES 


Pa — No,  my  son.  God  made  the  first  talking  ma¬ 
chine,  but  Edison  made  the  first  one  that  could  be 
shut  off. 

A  STRANGER  AT  THE  GATE 

“What’s  the  price  of  this  coat?”  asked  the  lady  cus¬ 
tomer  of  the  proprietor  of  a  clothing  store. 

“That  one  is  S50,”  was  the  reply. 

“Too  cheap,”  sighed  the  lady,  “I  want  a  coat  of 
quality.” 

The  clothier  shuffled  up  the  coats  and  produced  the 
same  coat.  He  offered  it  for  $100  this  time,  and  the 
lady  bought  it. 

After  she  had  gone  a  minister  who  had  been  stand¬ 
ing  nearby  came  over  and  said:  “Can  you  account  for 
the  right  of  that  in  the  scriptures  ” 

“Certainly,”  replied  the  clothier,  and  he  referred 
to  that  part  which  says,  “She  was  a  stranger,  and  I 
took  her  in.” 

Little  Lucy — Do  you  like  that  cake,  Mrs.  Brown? 

Mrs.  Brown — Yes,  my  dear,  very  much,  indeed. 

Little  Lucy — That’s  funny,  ’cause  mother  said  you 
hadn’t  any  taste. 

Engineer — What  do  you  mean  by  flagging  the  Lim¬ 
ited? 

“I’d  like  to  borrow  a  wrench.  I  want  to  change  a  tire.” 

PUZZLING 

“This  law  is  a  queer  business.” 

“How  so?” 

“They  swear  a  man  to  tell  the  truth.” 

“What  then?” 

“And  every  time  he  shows  signs  of  doing  so  some 
lawyer  objects. 

’TWILL  MAKE  HIM  HAPPY 

He — Are  you  really  embroidering  that  foot  pillow  for 
me,  dear? 

She — Yes,  love,  but  if  you  ever  dare  to  put  your  foot 
on  it  I  wont  speak  to  you  for  a  week. 
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the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


CORRUGATED  FIBRE  SHIPPING  CASES. 
Hinde  &  Dauch  Paper  Co.,  Sandusky,  O. 

ADHESIVES,  Paatea  and  Gnms. 

F.  G.  Findley  Co.,  Milwaukee,  Wia. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

ADJUSTER,  for  Chain  Devicta, 

Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Apple  Paring  Machines.  See  Paring  Mach. 


BEAN  SNIPPER. 

Chlaholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

BEET  MACHINERY. 

KywiTt  Mach.  Co.,  Salem,  N.  J.  _ 

Berlin-Chapman  Co.,  Berlin,  Wia. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 

K.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Baskets.  Wire,  Scalding,  Pickling,  etc.  See  Can¬ 
nery  Supplies. 

BELTS.  Carrier,  Rubber,  Wire,  etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co..  La  Porte,  Ind. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 

BLANCH  ERS,  Vegetable  and  Fruit. 

/^yars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  WU. 

Huntley  Mfg.  Co.,  Brocton,  N.  _Y. 

4  K.  Robins  &  Co.,  Inc..  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Blowers,  Pressure.  See  Pumps. 

boilers  and  engines,  steam. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore. 

A  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Slaysman  &  Cou,  Baltimore. 

BOOKS,  on  Canning,  Formula.  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Conning  Industry 
The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltlmora 
Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes.  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 

BOTTLERS’  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Edw.  Ermold  Co.,  New  York  City. 

Bottle  Screw  Caps.  See  Caps. 

BOXES.  Corrugated  Paper. 

Hinde  &  Dauch  Paper  Co..  Sandusky.  O. 

BOX  (Corrugated)  SEALING  MACHINES. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

A.  K.  Robins  ft  Co.,  Inc..  Baltimore. 

Boxes,  Corrugated  Paper.  See  (kir.  Paper  Prod. 
BOXES,  Lug,  Field.  Metal. 

Berlin-Chapman  Co..  Berlin.  Wis. 

BOXING  MACHINES. 

Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 
Westminster  Machine  Works,  Westminster.  Md. 


BROKERS. 

J.  Harry  Cain,  Baltimore. 

Howard  E.  Jones  ft  Co.,  Baltimore 
Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets.  Wood.  See  Cannery  Supplies. 
BURNERS,  Oil,  Gas,  Gasoline,  etc. 

A.  K.  Robins  ft  Ca,  Inc.,  Baltimore. 

BY-PRODUCTS.  Machinery. 

Edw.  Renneberg  ft  Sons  Co.,  Baltimore. 

Cabbage  Machinery.  See  Kraut  Mchy. 
CANNERS,  Fruits  and  Vegetobleo,  etc. 
California  Packing  Carp.,  San  Francisco. 

CAN  COUNTERS. 

Ams  Machine  Co.,  Max,  New  York  City. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Can  Conveyors.  See  Conveyors  and  Carrion. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS’  MACHINERY. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  ft  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago. 

Slaysman  ft  Co.,  Baltimore. 

Can  Markers.  See  Stampers  and  Markers. 

CAN  SEALING  COMPOUNDS. 

Ams  Machine  Co.,  Max,  New  York  City. 

CAN  WASHING  MATERIALS. 

J.  B.  Ford  Co..  Wyandotte^  Mieh 


CANS,  Tin,  All  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 

Phelps  Can  Co.,  B^timore. 

Phillips  Can  Co.,  Cambridge,  Md. 

CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

CANNERY  SUPPLIES. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Slaysman  ft  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Can  Stampers.  See  Stampers  and  Markers. 
CAPPING  MACHINES,  Soldering. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
CARRIERS  AND  CONVEYORS,  Gravity. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Ca,  Tne.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cartons.  See  Corrugated  Paper  Products. 

Catsup  Machinery.  For  the  preparatory  work: 

see  Pulp  Mchy;  for  bottling:  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  (lonvOTors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutes,  Gravity.  Spiral.  See  Carriers. 
CLEANERS  AND  CLEANSERS. 

J.  B.  Ford  Co.,  Wyandotte,  Mich. 

CLEANING  AND  GRADING  MACHY..  Fruit. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Ca.  Brocton.  N.  Y. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cleaning  and  Washing  Machines,  Bottla  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 
CLOCKS.  Process  Time. 

Ayars  Mach.  Co.,  Salem.  N.  J. 

Sprague-Sells  Corp.,  Chicaga 

CLOSING  MACHINES.  Open  Top  Cans. 

Ams  Machine  Ca,  Max,  New  York  City. 

E.  W.  Bliss  ft  Co..  Brooklyn.  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Slaysman  ft  Co.,  Baltimore. 

Coils.  (3opper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery,  flee  Milk 
‘kmdenslng  Machinery. 

CONVEYORS  AND  CARRIERS.  Canners. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  ft  Co.,  Tne.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

COOKERS,  (Tontinuens.  Agitating. 

Ayars  Mach.  Ca,  Salem,  N.  J. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Chicaga 

(^kers.  Retort.  See  Kettles,  Process. 
(X)OLERS.  Ontinuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Spracnie-Sells  Corp.,  Chicago. 

COPPER  COILS,  for  Tanks. 

Oai-iip.rhapman  Co.,  Berlin.  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Rohins  ft  Co.,  Tne..  Baltimore. 

Sprague-Sells  Corn..  Chicago. 

Conner  .TaeVe+ed  Kettles.  See  Kettles,  Copper 
CORKING  MACHINES. 

Edw.  Ermold  Co..  New  York  City, 

CORN  COOKER-FILLERS. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

TTansen  Cang.  Mchy.  Corp..  Cedarburg.  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  A  Co.,  Inc..  Baltimore. 

Spragne-Sells  Com..  Chicago. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Com.,  Cedarburg.  Wis. 
Morral  Bme.,  Morral,  OHa 
A.  K.  Robins  A  Co.,  Inc.,  Baltimora 
Spraeme-Sells  Corn..  Chicago. 

CORN  SHAKERS. 

Avars  Machine  Co..  Salem.  N-  J. 

Berlin-Chsnman  Co..  Berlin,  Wia. 

Hnni^W  Mf"  Co  .  Rroc+on.  N.  Y. 

CORN  HtTSKERS  AND  STT.KERS. 
Porltn-Chsnman  Ca.  Berlin,  Wia. 

M„ntW  Mfg.  Co..  Brocton,  N.  Y. 

Morral  Bros..  Morral.  Ohia 
Qnrsnrie-Sells  Com.,  Chicago, 

TTrlted  Comnany.  Baltimore. 

Mixers  and  Agitators.  See  Oom  Ooabee 

FIBgr*. 


CORRUGATED  PAPER  PRODUCTS  (Bexes. 
Bottle  Wrappers,  etc.). 

Hinde  &  Dauch  Paper  Co..  Sandusky,  O. 

U.  S.  Prt.  A  Litho.  Co.,  Cincinnati,  O. 

Counters.  See  Can  Counters. 

Countershafts.  See  Speed  Reg.  Devices. 

CRANES  AND  CARRYING  MACHINES. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co,,  Baltimore. 

CRATES,  Iron  Process.  ^ 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneberg  ft  Sons  Co.,  Baltimora 
A.  K.  Robins  ft  Ca,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Cutters,  Com.  See  Com  Cutters. 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters.  String  Bean.  See  String  Bean  Mchy. 

CULTURES,  Inocnlation. 

Strasburger  ft  Siegel,  Baltimora 

DECORATED  TIN  (for  Cans.  Caps,  etc.). 
American  Can  Co..  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Dies,  Can.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Mach 

DRYERS,  Drying  Machinery. 

Edw.  Renneberg  A  Sons  Co.,  Baltimora 
Slaysman  ft  Co.,  Baltimora 
Ehnployers’  Time  Checks.  See  Stencils. 

ENAMELED  BUCKETS.  PAILS,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Edw.  Renneberg  ft  Sons  Co.,  Baltimora 

EXHAUST  BOXES. 

Ayars  Machine  Co..  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 

FA(TORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  ft  Ca,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

FIBRE  CONTAINERS  for  Food  (not  hermotlc- 
ally  sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

U.  S.  Prt.  ft  Litho.  Co.,  Cincinnati,  O. 

FIBRE  PRODUCTS,  Boxes,  Boxboards,  Eta 
Hinde  ft  Dauch  Paper  Co.,  Sandusky,  O. 

U.  S.  Printing  ft  Litho.  Co.,  Cincinnati,  Ohio. 
Fillers  and  Cookers.  See  Corn  Cooker-Pillsra. 
Filling  Machines,  Bottles.  See  Bottlers’  Mehj. 
FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Huntley  Mfg.  Co..  Brocton,  N.  Y. 

A.  K.  Robins  A  Ca.  Inc..  Baltimora 
Sinclair-Scott  Co.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Filling  Machine.  Syrup.  See  Syniping  Mach. 
FINANCING  AND  WAREHOUSING. 

Guardian  Warehousing  Co..  Chicago. 

Wakem  ft  McLaughlin.  Chicago. 

FINISHING  MACHINES.  CaUnp.  Eta 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Isd. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Friction  Top  Cans.  See  Cans.  Tin. 

Fruit  Graders.  See  Clean.  A  Grad.  Mchy.,  Pratt. 
Fruit  Parers.  See  Paring  Machines. 

FRUIT  FITTERS  AND  SEEDERS. 

Huntley  Mfg.  <3a.  Brocton,  N.  Y. 

Fruit  Presses.  See  Cider  Makers’  Machinery. 
Gasoline  Firepots.  See  Cannery  Supplies. 
GENERAL  AGENTS  for  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Ina,  Baltimore. 

Sprague-Sells  Corp.,  (^icago. 

Generatoca,  Eleetria  See  Motors. 
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GLA8S-LINKD  TANKS. 

Sprm8ne*Sells  Corp..  Chic*4to. 

GoTernoi».  Steam.  See  Power  Plant  Ipl^P^t. 

Gravity  Carriers.  See  Gamers  and  Conveyors. 
Green  Com  Huskers.  See  Coro 
Green  Pea  Cleaners.  See  Cl«n.  and  Grj^M^y. 
Hoisting  and  Carrying  Machin^  See  Cranea. 
Hallers  and  Viners.  See  Pea  H^lera 
Huskers  and  Silkers.  See  Coro  Huskers. 

INOCULATION,  far  Peas.  etc. 

Strasburger  &  Siegel,  Baltimore 
insurance.  Canners’. 

Canners’  Exchange,  ^nsi^  B.  Warw,  Chicago. 
Jacketed  KetUes.  See  KetUes.  Copper. 


JACKETED  PANS.  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind, 
aprague-Sells  Corp.,  Chicago, 

KETTLES,  Copper,  Plain  or  JacketeW. 

A  K.  Robins  &  Co..  Inc..  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Kettles,  Enameled.  See  Tanks,  Glass-Lined. 

KETTLES,  Process. 


Ayars  Machine  Co.,  S^eon, 
Berlin-Chapman  Co.,  Berlin. 

Edw.  Renneburg  A  Sons  Co.,  Baltimore. 
A.  K.  Robins  A  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co..  Baltimore. 


KNIVES.  Miscellaneous. 

A.  K.  Robins  A  Co.,  Inc..  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

KRAUT  CUTTERS. 

K  K.  Robins  A  Co..  Inc..  Baltimore. 
Sprague-SelU  Corp..  Chicago. 

KRAUT  machinery. 

Hansen  Gang.  Mchy.  Corp..  Cedarburg,  WU. 


LABELING  MACHINES. 

Edw.  Ertnold  Co.,  New  York  City. 

Pred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 
Morral  Broe.,  Morral,  Ohla 
Sprague-Sells  Corp..  Chicag<^  ,  .  , 

Wmtmlnster  Mach.  Works.  Weetmlnster.  Md. 


LABEL  manufacturers. 


H.  Gamse  A  Bro..  Baltimoie. 

R.  J.  Klttredge  A  Co..  Chicago. 

National  Color  Printing  Ca,  Baltimore.  Md. 
Piedmont  Label  Ca.  Bedfonl.  Va. 

Slmpeon  A  Doeller  Co.,  Baltim^ 

U.  S.  Printing  and  Lltha  Co.,  Cincinnati. 


laboratories,  for  Analysca  of  Goods.  Etc. 

National  Canners  Assn.,  Washington,  D.  0. 
Strasburger  A  Siegel,  Baltimora 


LIMA  BEAN  RUBBERS. 


The  Scott  Viner  Ca,  Columbus,  O. 

Markers,  Can.  See  Stampers  and  Maxkm. 
Marmalades.  Machinery.  See  Pulp  Machinery. 

MILK  CONDENSING  AND  CANNING  MCHY. 

Ayars  Machine  Ca.  Salem,  N.  J. 

Berlin-Chapman  Ca.  Berlin,  Wis. 

A.  K.  Robins  A  Ca,  Inc.,  Baltimora 
Molasses  Filling  Machina  See  Filling  Mach. 
OYSTER  CANNERS*  MACHINERY. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Edw.  Renneburg  A  Sons  Co.,  Baltimora 
A.  K.  Robins  A  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimora 
Packers’  Cana.  See  Cans. 

Pails,  Tubs,  etc.,  Fibra  See  Fibre  Oont. 

Paper  Boxes.  See  Corrug.  Paper  ProdueU. 

PARING  MACHINES. 

Sinclair-Seott  Co.,  Baltimora 
PASTE,  CANNERS*. 

Edw.  Ermold  Ca,  New  York  City. 

F.  G.  Findley  Co..  Ifilwaukee,  Wis. 

Fred  H.  Knapp  Corp.,  Ridgewood.  N.  J. 

A.  K.  Robins  A  Co.,  Ina,  Baltimora 


PEA  AND  BEAN  SEED. 

Associated  Seed  Orowera,  Ina,  New  Haven,  Oeuia. 
Gallatin  Valley  Seed  Ca,  Boxeman,  Monti 

D.  Landreth  Eiaed  Co..  Bristol,  Pa 
J.  B.  Rice  Seed  Co^  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Oa,  Ckleaga 
Washburn-Wilson  Seed  Co.,  Meeeow,  Idaho, 


PEA  CANNERS*  MACHINERY. 

Ayars  Machine  Ca,  Salem,  N.  J. 

Berlin-Chapman  Ca«  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Kewaunee,  Wis.  _ 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Ina,  Baltimora 
Scott  Viner  Co.,  Columbus,  O. 

Sinclair-Scott  Co.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N._Y. 

F.  Hamachek  Mach.  Ca,  Kewaunee,  Wis. 

Scott  Viner  Ca.  Columbus,  Ohio. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  Fitters. 

PEELING  MACHINES. 

A  K.  Robins  A  Co..  Inc.,  Baltimore. 

Sinclair-Scott  Ca,  Baltimora 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp..  Chicago. 

Perforated  Sheet  Metal.  See  Sieves  and  Screens. 
Picking  Boxes,  Baskets,  etc.  See  Baskets. 

Picking  Belts  and  Tables.  See  Pea  Can.  Mchy. 

PINEAPPLE  MACHINERY. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Machine  Co.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales. 

Picking  Belts  and  Tables.  See  Pea  Machinery. 
Power  Presses.  See  Can  Makers*  Machinery. 
Power  Transmission  Machinery.  See  Power 
Plant  Equipment. 

PRESERVERS*  MACHINERY. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PULP  MACHINERY. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Merlin-Chapman  Ca,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PUMPS,  Air,  Water,  Brins,  Syrup. 

Ams  Machine  Co.,  Max,  New  York  City. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimora 
Slaysman  A  Co.,  Baltimore. 

Retort  Crates.  See  Kettles.  Process. 

Rubber  Stamps.  See  Stencils. 

Saccharometm  (syrup  testers).  See  Cany.  Sup. 

SALT  DISTRIBUTING  MACHINE. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co..  Inc.,  Baltimore. 

SEALING  MACHINES,  Box. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimora 
Fred  H.  Knapp  Corp.,  Ridgewood,  N.  J. 

Sanitary  Cleaner  and  Cleanser.  See  Cleaning 
Compounds. 

Sanitary  (open  top)  Cans.  See  Cans. 

Sardine  Knives  and  Scissors.  See  Knives. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-(Jhapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co..  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottla  See  Bottlers*  Mchy. 
SEEDS,  Canners*.  All  Varietiea 
Associated  Seed  Growers,  Ina,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Monti 

D.  T.andreth  Seed  Ca,  Bristol.  Pa. 

J.  B.  Rice  Seed  Ca.  Cambridge,  N.  Y. 

Rogers  Bros.  Seed  Co.,  Chicaga 
Washburn-Wilson  Seed  Co.,  Moscow,  Idaho. 
Separators.  See  Pea  Canning  Mchy. 

Sealing  Machines,  Cans.  See  Closing  Machines. 

SHEET  METAL  WORKING  MACHINERY. 
Ams  Machine  Co..  Max.  New  York  City. 

E.  W.  Bliss  A  Co..  Brooklyn.  N.  Y. 

Cameron  Can  Mchy.  Oo.,  Chicago,  HI. 

Slaysman  A  Co.,  Baltimora 

SIEVES  AND  SCREENS. 

Hur«.jev  Mfg.  Co..  Brocton.  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind, 

A.  R.  Robins  A  Co.,  Baltimora 
Sinclair-Scott  Co.,  BalHmera 


SILKING  MACHINES,  Corn. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicaga 
Sorters,  Pea  See  Cleaning  and  Grading  Mchy 

SPEED  REGULATING  DEVICES  (for  Machinaa. 
Belt  Drivea  etc.). 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

Sinclair-Scott  Ca,  Baltimora 

Supply  House  and  General  Agents.  See  Gen¬ 
eral  Agents. 

STAMPERS  AND  MARKERS. 

Ams  Machine  Co.,  Max,  New  York  City. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS.  Marking  Pots  and  Brushes,  Braaa 
Uhecka  Rubber  and  Steel  Type,  Burnint 
Brands,  etc. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

STIRRERS  FOR  KETTLES. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Chicaga 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  (3o.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicaga 

SYRUPING  MACHINES. 

Ayars  Machine  Ca,  Salem,  N.  J. 

Hansen  Gang.  Mchy.  Corp.,  C^arburg,  Wis. 

E.  J.  Jud^,  Alameda,  Calif. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicaga 
Tables,  Picking.  See  Canners’  Machinery. 

TANKS,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Slaysman  A  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicaga 

TANKS,  Glass  Uned.  Steel. 

Sprague-Sells  Corp.,  Chicago. 

TANKS,  Wooden. 

Sprague-Sells  Corp.,  Chicago. 

TELEPHONE.  TELEGRAPH,  Quick  Servlea 
Amer.  Telephone  and  Telegraph  Co. — Everywhere 
Teeters,  Can.  Sea  Can  Makers’  Machinery. 
Ticket  Punches.  See  Stencils. 

tin  plate. 

American  Sheet  and  ^n  Plate  Co.,  Pittsburgh 
TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Ca,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Ca,  Ina,  Baltimora 
Sprague-Srils  Corp.,  Chicaga 

TOMATO  PEELING  MACHINE. 

A.  K.  Robins  A  Co.,  Ina,  Baltimore. 

TOMATO  WASHERS. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Variable  Speed  Countershafts.  See  Speed  Res 

VINERS  A  HULLERS. 

Chisholm-Ryder  Ca,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Ca,  Kewaunea  Wis. 

Scott  Viner  Co.,  Columbus,  Ohia 

WAREHOUSING  AND  FINANCING. 

Guardian  Warehousing  Ca,  Chicaga 
Wakem  A  McLaughlin,  Chicago. 

Washers,  Bottla  See  Bottlers’  Machinery. 

WASHERS,  Can  and  Jar. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wia 
A.  K.  Robins  A  Ca,  Ina,  Baltimora 

WASHERS.  Fruit.  Vogetable. 

Ayars  Machine  Ca.  Salem,  N.  J. 

Huntley  Mfg.  Ca,  Brocton,  N.  Y. 

A.  K.  Robins  A  Ca,  Baltimore. 

Scott  Viner  Co.,  Columbus,  O. 

Sprague-Sells  Corp.,  Chicago. 

Washing  and  Scalding  Baskets.  See  Baskets. 
Windmills  and  Water  Supply  Systema  So* 
Tanks,  Wood. 

WYANDOTTE,  Sanitary  Cleaner. 

B.  Ford  Ca,  Wyandotta  Mich. 


December  15,  1930 


THE  CANNING  TRADE 


Judge  Syrupers 

Positive  Measure— High  Speed— Non-Spill 
Automatic  Disc-feed 

FOR 

Syruping  Fruits  and  for  Liquid  Filling 

E.  J.  JUDGE 

P.  O.  Box  238  ALAMEDA,  CALIF. 


DEPENDABLE  SEED 


IMPROVED  CHANTENAY  CARROT 
(with  oor*  same  tint  as  color  of  flesh) 


DETROIT  DARK  RED  BEET 


An  IMPROVED  CHANTENAY  CARROT  with  fine  smooth  surface  and  deep  or¬ 
ange-red  color.  The  interior  flesh  and  small  core  also  have  the  depth  of  color  so 
necessary  for  an  attractive  pack  of  diced  carrots. 

We  Can  Also  Furnish  The  Nantes  Coreless  Carrot. 

Our  strain  of  DETROIT  DARK  RED  BEET,  bred  specially  for  canners’  uses,  is  a 
leader  in  producing  the  color  and  texture  essential  to  a  quality  pack. 

Continuous  Intensive  Breeding  Ground  operations  give  assurance  of  uniformly  high  quality. 

NATION  WIDE  IN  SERVICE 
PERSONAL  in  relation  to  the  INDIVIDUAL  CUSTOMER 

Associated  Seed  Growers,  Inc. 


The  Everett  B.  Clark  Seed  Co. 


Comprising 

John  H.  Allan  Seed  Co. 


N.  B.  Keeney  &  Son,  Inc. 


Breeders  and  Growers  of  all  Kinds  of  Seeds  That  Canners  Use 

New  Haven,  Connecticut 

PRODUCTION  BRANCHES  IN  TEN  STATES 


